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Goreword 


The demand for yet another edition of our 
PINK COOK BOOK became so great that we 
decided to publish this 3rd revised copy. 


By popular request, we have retained many of 
the old, tried recipes and we hope that these, 
together with the many new ones, will continue to 
give added zest and delight to the great pleasure 
of eating. 


This publication would not have been possible 
without the spontaneous and courteous response of - 
our advertisers. To them we say a very special 
thank you and we take this opportunity of recom- 
mending their products to all users of this Cook 
book. 


We also thank those who contributed the new 
recipes and became sponsors of pages. And may 
I (as Convener) most sincerely thank the wonderful 
band of women who formed my sub-committee. 


BON APPETIT! 


Fanny Harris. 


(Convener.) 


The one tea that’s poured 200 million 
times a day around the world. 


It brews strongest!- 
It really is the best! 
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WEIGHTS AND MEASURES 


4 cups flour 1 Ib. 
4 tablespoons flour 1 oz. 
3 tablespoons cornflour 1 oz. 
2 cups sugar AS 1 lb. 
24 cups castor sugar .. 1 Ib. 
2 tablespoons sugar .. ne 1 oz. 
3 cups yellow sugar (loose) .. aA oh iy 1 Ib. 
l cup butter .. we a ie clo sts 4 Ib. 
2 tablespoons butter 1 oz. 
2 cups liquid 1 pint 
+ cup liquid om 2% 1 gill 
1 tablespoon honey or syrup . 1 oz. 
34 tablespoons cocoa .. oe 1 oz. 
1 cup chopped or ground nuts 4 ozs. 


HOUSEHOLD HINTS 


Removing Stains:— 


1. 
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COFFEE—These can be removed if treated promptly and provided 
the stained material is washable. Completely cover the spot with 
houschold borax; then stretch the part affected tightly over a basin 
and pour boiling water through. Repeat if necessary. 

GREASE or OIL—On delicate fabrics: Saturate a piece of cotton 
wool with Oil of Eucalyptus and dab the spots. Allow to dry when 
spot will have disappeared. 

INK—This hint applies to white material ONLY. Dab spot with 
“Milton” or Hydrogen Peroxide and bleach in sun. Repeat until 
stain disappears. 

Ink marks on children’s school blouses may be removed if the articles 
are soaked overnight in salt and milk. 

Handkerchiefs which are a bad colour will regain their whiteness if 
they are boiled in milk and water. 


GENERAL HINTS 


CLEANING VEGETABLES—Cauliflowers, lettuces and other veget- 
ables may be cleared quickly of insects if they are placed in water 
to which a little vinegar has been added. 

REMOVING GLASS STOPPERS—An obstinate glass stopper may 
be removed from a bottle if the stopper is dabbed with vinegar. 
CLEANING ALUMINIUM SAUCEPANS—A penny rubbed over the 
black burnt parts of an aluminium saucepan will help to clean it 
wonderfully. Scour afterwards with steel wool and the saucepan will 
look like new. 

LIGHT FLOORS—The surface of light floors is apt to look patchy 
after a time. Waxed surface is easily removed with the aid of steel 
wool, paraffin and a little “elbow grease”. Surface can then be 
rewaxed to look perfectly fresh again. : 
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COOKING HINTS 


. In place of any kind of nuts in any cake or biscuit recipes, peanuts 


which have been toasted in butter and crushed lightly with a rolling 
pin, can be substituted. If you only have salted peanuts on hand, 
rub them in a kitchen towel to remove most of the salt, and reduce 
or omit the salt in the recipe. 


. TO PREVENT NUTS AND FRUITS FROM SINKING IN CAKES— 


Wash all fruits well, including cherries. ginger, etc., to remove the 
glaze or syrup and/or any grit or stalks. Dry well and shake up in 
a paper bag together with sufficient flour to coat the fruit. Warm 
both fruits and nuts slightly before adding to batter. 


. Should no apple be available when making chopped herring, tinned 


pie apple may be substituted. If anything this will improve the 
flavour of the dish. 


. To chop nuts: Best and quickest method is to place on a board and 


crush them with a rolling pin. A very quick rolling will produce 
coarsely chopped nuts, a few more rolls will produce medium chopped 
or finely chopped nuts. 


. A pinch of Bicarbonate of Soda in Tomato soup will counteract the 


acid of the tomatoes as well as produce a creamy froth on the surface 
of the soup. 


. WHITE SAUCE, served with fish will be more tasty if the tiniest 


pinch of ginger is added. 


. When COOKING CABBAGE boil two large sprigs of mint leaves 


with it. This improves the flavour and colour. 


. Run the vegetable peeler down the side of a slab of cheese to get 


a thin shaving. Roll up the shaving and use as a GARNISH for 
SALAD. 


. When making a JELLY FLAN and it is found that the surface of 


the completed flan is uneven due to the jelly having been set too 
firmly when poured over the fruit, smooth surface in the following 
way: Pour hot water into a round bottomed enamel bow] and run 
this warm bowl gently over the surface of the flan. 


. Allow ORANGES and GRAPE FRUIT to stand in hot water before 


peeling. White membrane will remove easily. 


. When CREAMING BUTTER AND SUGAR, if the butter should 


be too firm add 1 tablespoon of boiling water. 


When baking and the BUTTER is found to be TOO HARD try 
grating it on the coarse grater. This will facilitate rubbing it into 
flour or creaming it with sugar. 
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13. Try adding a dash of boiling water to POTATO SALAD at the end 
of its preparation. It will give the salad an added creamy consistency. 


14. When making MERINGUES allow the unbeaten egg whites to stand 
in refrigerator overnight before whipping and note the improvement. 


15. When PREPARING A CHICKEN singe in the following way. Pour 
a little methylated spirits into a lid of a tin and set alight. The 
resulting flame will be sufficient for singeing and leave no charred 
paper, etc., to clean up afterwards. 


16, Remon rubbed over POULTRY will whiten the flesh and make it 
tender, 


17. CAKES WILL RISE UNEVENLY unless the baking powder and the 
flour are sifted thoroughly together. 


18. When preparing APPLES for PIE, try stewing them in orange juice 
in place of water and note the improved flavour. 


19. Young white turnips make a more appetising dish if they are boiled 
in milk and served with melted butter sauce. 


20. If your boiled custard curdles through too long cooking, put in a 
little fresh milk and whip with an egg beater. 


21. Cauliflower will be beautifully white, and richer too, if cooked in 
milk and water. (Slightly more water than milk.) 


22. Equal proportions of evaporated milk and water gives you the 
equivalent of rich cow’s milk. 


KITCHEN AND HOUSEHOLD HINTS 


To clean a telephone dial, pad the end of a knitting needle with a 
wad of cotton wool. Insert padded needle at letter “O” and dial two or 


three times, leaving the receiver on while dusting. 


BORAX 


1. Add a pinch of borax to the water in which lettuce or vegetables 
are soaking. This makes the green stuff crisper and helps to remove dirt 
and insects, 


2. Sprinkle borax in your dustbin—it will keep it fresh and sweet- 
smelling. 


3. Prevent drain blockages by flushing occasionally with borax and 
boiling water. 


SALT 
Copper which has become marked and dull, can be made bright and 
shiny again by rubbing with salt. 


Salt, mixed into a paste with olive oil and spread on a mark left by 
a hot dish on a polished surface, will get rid of the mark. Leave the 
paste on the table for about an hour, then remove and polish in the 


ordinary way. 
Stained tea cups and other chinaware should be rubbed with dry salt 
and then washed in the usual way, to remove discolouration. 


A burnt saucepan may be cleaned by filling the pan with salt and 
water and leaving for a day to soak. Then boil salt water slowly. 


To remove smell of onions from hands, rub with dry mustard. 


TIPS 


Filleting Herrings: Soak and clean herrings. Place in refrigerator to firm 
up. It will then be easier to extract bones. 


Milk—to Sour; The addition of lemon juice will “Sour” milk. 
Cream — to Thicken: The addition of lemon juice will thicken cream. 


Grated Potatoes: The addition of a slice of lemon will prevent discolour- 
ation. 


Fish Rissoles: The addition of a small portion of smoked haddock will 
enhance the flavour of rissoles. 


Vegetable Stews: The addition of part or whole packet of dry vegetable 
soup will improve the flavour and bulk. 


Cooking Pasta: Always add a small spoonful of oil to water. 


Blintze Batter: Add 2 tab. spoons oil to batter. This will obviate the 
necessity of oiling pan. 


Biscuit Baking: Dredge your pastry board with custard powder when rolling 
out plain biscuit dough. It gives the biscuit a richer gold appearance. 


This page sponsored by Esther Harris 


VASSSVSSSSSSSSSSSSSSS SSS SS SELLE LLL U0 


KASHERING 


Even though meat or poultry is purchased in a kosher market it 
must still be kashered to thoroughly remove all blood from the meat before 
it is cooked. This does not apply to the blood in the flesh of a fish. Meat 
and poultry must be soaked for a half hour in cold water in a container used 
only for that purpose. The meat is then rinsed, placed on a perforated 
board, and sprinkled with coarse salt. If the board is not perforated then 
it should be tilted so as to permit the blood to flow off. The salted meat 
must remain on the board for one hour and is then washed off. Hearts of 
animals and poultry must be cut open, veins removed and blood permitted 
to flow before soaking and salting. 


LIVER 


Liver from permitted animals or poultry must be prepared separately 
from other meat because it contains so much blood. It does not have to be 
soaked and salted: however it may be prepared only by broiling. After it 
has been broiled it may be eaten that way or used in any manner in liver 
recipes which require additional cooking. 


BROILED MEATS 


Meats used for broiling need not be salted, since the broiling process 
permits the free flow of blood from the meat. 


POULTRY 


The neck vein of a fowl must be removed by cutting lengthwise along 
the neck between the tendons. The claws and skin of the feet must be 
removed. The feet may be used. The cleaned fowl must be kashered as 
explained above. 


MEAT AND MILK 


Meat may not be cooked in milk or with a milk derivative or otherwise 
prepared and served together with milk or milk derivatives. Foods con- 
taining milk or milk derivatives may not be served for 6 hours after meats. 
Meats may be served after milk dishes. 


FISH AND SEA FOOD 


Only fish that have scales and fins are acceptable. For example, 
mollusks and eels are prohibited. Permitted fish may be cooked and served 
together with dairy dishes. Fish may not be cooked together with meat or 
eaten from the same dishes. Fish may be served before the meat course: 
however, it must be served on a neutral (pareve) dish or dairy (milchig) 
dish which is kept separate from meat (fleishig) dishes. 


LUNCH AND SUPPER DISHES 


SPINACH ROLL 


Pastry: 
Y |b. flour 
Y |b. butter 
Yo pint cream (approx.) 


Filling: 
2 bunches spinach 


2 med. sized chopped 
onions 


2 eggs — beaten 
Salt to taste 


Approx. 2 tablespoons 
grated cheddar cheese 


SALMON BLINTZES 


1 tin red salmon 
1 small onion grated 


1 dessertspoon chopped 
parsley 


1 large mashed potato 
Salt and pepper to taste 
1 egg 


Pastry: Rub butter into flour. Add cream 
and blend. Place in refrigerator for a couple 
of hours to firm up. 

Filling: Boil spinach in a little water until 
almost no water is left. Chop well. Fry 
onions in a little oil and add to spinach. 
Add beaten eggs, salt to taste and cheese. 
Roll pastry into a long rectangle. Form 
spinach into a roll and place on dough and 
form large sausage roll. Bake at approx. 
450° F. Serve hot, straight from oven. Can 
be sliced. 


Prepare pancakes for blintzes. (See Blintz 
recipe.) Drain liquid off salmon and flake. 
Mix together with rest of ingredients. Add 
slightly beaten egg. Place a spoonful on 
each pancake and fold dough over fillings. 
Fry in butter. 


APPLE AND CHEESE LATKES 


Y_ |b. cottage cheese 

1 cup grated apple 

2 eggs 

1 cup SNOWFLAKE flour 

2 teaspoons sugar 

Y/, teaspoon cinnamon 

¥, teaspoon salt 

1 teaspoon ROYAL baking 
powder 


Y, cup thick sour cream 
Butter or oil for frying 
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Method: Blend cheese, eggs and apple in 
dish and beat well. Mix flour, sugar, salt, 
cinnamon and baking powder and stir in. 
Add sour cream and blend. Drop by table- 
spoonfuls into hot oil and fry until golden 
brown. Drain and serve with cinnamon and 
sugar. 


This page sponsored by Fanny Harris 


1 


SS 


BAKED ASPARAGUS 


2 tab. spoons butter 

2 tab. spoons flour 

1 cup asparagus juice 

Y, teaspoon mustard 
powder 


A few drops tobasco 
sauce 


Salt and pepper to taste 
Tinned asparagus 
Breadcrumbs 


1 cup grated cheddar 
cheese 


_ CHEESE BLINTZES 


1 cup SNOWFLAKE flour 

2 eggs 

1 cup water 

1 teaspoon ROYAL baking 
powder 


Cheese mixture: 
1 egg 
Salt and pepper to taste 
1% cups white cheese 


Method: Melt butter, stir in flour slowly, 
then blend in asparagus juice. Add con- 
diments. Stir in cheese slowly and blend. 
Grease ovenbake dish, put in the asparagus, 
pour the sauce over, sprinkle top with 
breadcrumbs or chopped almonds. Bake for 
20 mins at 350° F. If baked in a pastry “C”, 
bake for 30 to 35 minutes. 


Method: To make pancakes, beat eggs well, 
add salt and water and stir in slowly sifted 
flour and baking powder to make a smooth 
batter. Pour batter, a couple of spoonfuls 
at a time, onto a heated and greased frying 
pan, tipping pan on all sides to cover bot- 
tom of pan with thin layer of batter. Fry 
on one side only until pancake blisters and 
tip out onto board or clean cloth, with un- 
cooked side down. The secret of good 
blintzes is to make the pancakes as thin as 
possible, 


Cheese Mixture: Mix cheese, egg, salt and 
pepper and place filling in centre of each 
pancake, folding each one up envelope 
fashion. Fry on both sides in butter until 
golden brown. Serve with sugar and 
cinnamon or with cream. Blintzes may also 
be baked in the oven with a little cream. 


Drink Brooke Bond Tea 


CANNELONI 


Y. cup SNOWFLAKE flour 


1% cups milk 
1 egg 


Y, teaspoon ROYAL 
baking powder 


Pinch salt 


Filling: 
3 bunches spinach 
1 pint thick cream 


1 small tin tomato puree 


Y2 |b. strong cheese 


Salt and pepper to taste 


Method: To make pancakes, mix the beaten 
egg and the milk into the flour which has 
been sifted with the baking powder and 
salt. Beat well until mixture is smooth and 
free of lumps. The mixture must be thin 
and liquid, Allow to stand for 1 hour. Heat 
a heavy bottomed pan and grease lightly 
with butter or MAYPOLE margarine. Pour 
batter into the pan, tilting pan to ensure 
that the mixture covers the bottom of the 
pan. When this is fried a light golden 
brown on the under side, turn the pancake 
and allow the other side to brown slightly. 
Repeat until all the mixture is used up. 
Place pancakes side by side on a wooden 
board, and fill. 

Filling: Remove the thick centre stalks from 
the spinach and wash well. Do not wipe 
dry. Place spinach in saucepan and cook 
until soft. The moisture on the leaves will 
be sufficient for cooking. Mince the cooked 
spinach, drain off any liquid, and mix in 
cheese and salt and pepper to taste. Place 
a heaped tablespoon of filling in the centre 
of each pancake, roll up, and place the 
rolled pancakes side by side in a greased 
ovenbake dish. Cover with tomato puree 
which has been seasoned with sugar to taste 
and add cream. Heat in 350° F. oven for 4 
hour, and just before serving, place under 
griller for about 5 minutes. 


HUNGARIAN CHEESE BLINTZES 


4 eggs 
Y> |b. flour 
Yo teaspoon salt 


1% to 1% pints milk 


1 Ib. cottage cheese 

2 egg yolks 

Salt to taste 

Sugar to taste 

1 to 2 tab. spoons cream 
Y pint cream 
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Method: Beat eggs, flour and salt well. Add 
milk and blend. Strain into a jug and 
allow to stand for a couple of hours. Oil 
small pan lightly, pour in 1 tablespoon 
batter, pour off surplus after tilting pan 
to cover bottom surface. Fry pancakes on 
one side only and turn out onto a cloth. 
When all have been fried (makes 24) place a 
tablespoon of filling in each, fold over sides 
and then roll, Place in greased ovenbake 
dish, pour cream over and bake at 350° F. 
until golden brown. 

Filling: Blend together: cottage cheese, 
yolks, salt, sugar and cream. 
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LASSAGNE 


1 large onion 

1 clove garlic 

6 sprigs parsley 

1 large can peeled 
tomatoes 

1 small can tomato paste 

2 bay leaves 

1 teaspoon pepper 

Yo cup water 

Y%, cup EPIC oil 

1 small onion 

4 tablespoons butter or 
MAYPOLE margarine 

3 tablespoons SNOW- 
FLAKE flour 

34, cup grated cheddar 
cheese 

2 cups milk 

2 egg yolks 

1 pkt. broad Lokshen 


Step 1: Make tomato sauce: Chop large 
onion, garlic and parsley finely and fry 
slightly in oil. Add tin tomatoes, tomato 
paste, bay leaves, water and seasoning to 
taste. Stir until well mixed, cover and cook 
over low heat for 45 mins. stirring occasion- 
ally. Remove bay leaves. 

Step 2: Make cheese sauce: Chop small 
onion finely and cook it in the melted 
margarine for a minute or two. Mix in the 
flour slowly to form a smooth paste, add 
grated cheese and salt to taste. Gradually 
stir in the milk and continue cooking over 
low heat, stirring constantly until the sauce 
is slightly thick. Beat the egg yolks slightly, 
and mix into them a little of the cheese 
sauce, then add egg yolk mixture to the rest 
of the sauce and cook for a further 10 mins. 
over a low heat. 

Step 3: Cook Lokshen, or special Lassagne 
noodles if available, in salt water for about 
20 mins. or until tender. Grease a large 
ovenware dish, place a layer of lokshen in 
dish, cover with tomato sauce and then 
cover this with cheese sauce. Continue in 
layers until all ingredients are used up, 
finishing with the cheese sauce. Bake in 
slow oven, 325° F. for 20 mins. Then place 
dish under the griller and broil until surface 
is golden brown. Makes 6 servings. 


CAULIFLOWER AU GRATIN 


1 cauliflower 

4 tablespoons SNOW- 
FLAKE flour 

1% cups grated cheddar 
cheese 

2 tablespoons butter 

2 cups milk 

Salt and MOIRS pepper to 
taste 


Method: Boil cauliflower whole until tender, 
but firm. Melt butter in saucepan, add flour 
which has been sifted with seasonings, and 
stir until well blended, pour on milk 
slowly stirring all the time, until mixture 
thickens, Add the grated cheese and cook 
slowly stirring well until the cheese is 
melted and smoothly blended with the rest 
of the ingredients. Place cauliflower into 
ovenbake dish, pour cheese sauce over, 
sprinkle with more grated cheese and place 
in oven until sauce is golden brown. Serve 
piping hot. 
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CHEESE SOUFFLE 


2 tablespoons butter 

3 tablespoons SNOW- 
FLAKE flour 

1 cup (4 oz.) grated 
cheddar cheese 

Y, teaspoon salt 

1 cup unsweetened evapo- 
rated milk 

3 egg whites 

3 egg yolks 


CURRIED EGGS 


2 tablespoons butter 

2 tablespoons SNOW- 
FLAKE flour 

1 cup milk 

1 teaspoon sugar 

1 tablespoon curry powder 

VY teaspoon salt 

1 tablespoon brown 
vinegar 

4 to 6 hardboiled eggs 

1 medium onion finely 
sliced 

1 cup water 


EGGS AND ONIONS 


4 eggs (hard boiled) 

1 medium onion 

2 tablespoons chicken fat 

Salt and MOIRS pepper to 
taste 


Optional: 
1 chicken gizzard 
1 chicken liver 
1 chicken heart 


Method: Melt butter in top of double boiler 
over low heat. Add salt and flour. Stir until 
smooth, Slowly add milk. Place over boil- 
ing water and cook until thickened and 
smooth for about 10 mins. stirring con- 
stantly. Add cheese gradually stirring all the 
time until the cheese is absorbed and 
melted. Beat up the egg yolks and blend 
thoroughly with a small quantity of the 
sauce, then gradually add the remainder of 
the sauce, blending well all the time. Beat 
egg whites until very firm. Fold sauce into 
the egg whites, folding in thoroughly, but 
gently. Place in buttered 114 quart casserole 
and set in a pan of hot water. Bake in 
350° F. oven for 50 mins. or until golden 
brown. Serve immediately after taking 
souffle from oven. 


Method: Melt butter in saucepan, add onion 
and cook until golden brown. Add flour 
and curry powder and stir well. Pour in 
milk and water and stir constantly. Add 
sugar, salt and vinegar, and cook until 
slightly thickened. Stir occasionally. Add 
the quartered or halved eggs, mix well, but 
gently in the curry and keep hot. Serve on 
toast or with boiled rice. 


Method: Cut up eggs and chicken giblets. 
Fry sliced onion in chicken fat. Add eggs 
and giblets and fry until nicely browned and 
hot. Season. Serve on toast. Makes an 
excellent hors d’oeuvres. 
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WORLD TRAVEL AGENCY (PTY.) LTD. 
AFRICAN LIFE CENTRE 
RIEBEECK STREET, CAPE TOWN 
TELEPHONE 2-4977 P.O. BOX 2889 


OUR TRAVEL CONSULTANT 
Is 


MRS. ESTAIRE BARNETT 


WITH A WEALTH OF PRACTICAL EXPERIENCE, covering the 
last 20 years, travelling the four points of the compass, 
Mrs, Barnett has returned again to her desk. And we are glad 
she is there; so you will be, if you call upon her. Whether 
you contemplate a short trip later in the year, an ambitious 
four around the world, or perhaps something special such as 
a Honeymoon trip you cannot do better than giving her a 
telephone call at 2-4977 and arrange an interview to suit 
yourself, 


By the way, there is no charge for her expert services, in 
the field of travel. All journey tickets whether by air, sea, 
rail or road are issued at the advertised fares, and it is 
surprising what a lot of money can be saved on long or 
complicated journeys by consultation with an expert. 


Call, write or phone: 


MRS. E. BARNETT, 

WORLD TRAVEL AGENCY (PTY.) Binoy 
AFRICAN LIFE CENTRE, 

RIEBEECK STREET, 

CAPE TOWN. 


Prone No. 2-4977 P.O. Box 2889 


SPAGHETTI AND TOMATO 


Y, pkt. spaghetti 

4 ripe tomatoes 

3 tablespoons grated 
cheese 

2 tablespoons cream 

1 tablespoon butter 


Method: Boil spaghetti in salt water until 
tender, then drain well. Scald and skin 
tomatoes, cut finely and allow to simmer 
in butter. Add spaghetti, cream, cheese, 
salt, pepper and enough milk to form loose 
mixture. Cook gently for 10 mins. stirring 


Milk, salt, MOIRS pepper occasionally. 


FRENCH TOASTED CHEESE SANDWICHES 


Method: Make cheese sandwiches. Beat 2 eggs with 4 cup of milk and 44 
teaspoon salt. Dip sandwiches in egg mixture, moistening each side well. 
Fry gently in butter or oil until sandwiches are lightly browned. Serve hot. 


CHEESE DREAMS 


2 tablespoons butter 


2 cups grated cheese 
(cheddar) 


Yj, teaspoon salt 


Y> teaspoon prepared 
mustard 


1 teaspoon Worcester 
sauce 


1 well beaten egg 


MEAT PUFFS 


Choux pastry ("A") 
1 small onion 


Cold cooked meat, minced 


1 tablespoon MAYPOLE 
margarine or EPIC oil 


Method: Combine ingredients. Toast 8 slices 
of bread on ONE side only. Spread 
mixture on untoasted sides. Cut into 
wide fingers and top each finger with a 
slice of tomato. Sprinkle with paprika and 
toast under a slow broiler or in top of oven 
with top element on medium — until cheese 
is melted. Serve hot with slices of pickled 
cucumber. j 


Method: Drop choux pastry onto greased 
baking pan in dessertspoonfuls and bake in 
450° F. oven for 20 mins. Cool. Fry 
chopped up onion in vegetable fat or oil, 
and mix with minced cooked meat. Add 
seasoning to taste and bind with a little 
fat or gravy if available. Slit puffs care- 
fully and fill with meat mixture. Heat. 
(Excellent with clear soup.) 
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Over 80 branches 
throughout the Republic 


For Home Baking... 
Use DRIED 


ANCHOR BRAND YEAST 


Where the word 
YEAST is used it 
means 
“ANCHOR BRAND” 


SAVOURIES 


For most baked savouries use pastries B, C or D (omitting sugar in C). 
Points to remember are that the pastry must be chilled before using and 
that a very hot oven of 450° F. at least’should be used. Brush over pastry 
with beaten egg. When savouries are removed from oven and placed in 
serving dish DO NOT COVER the dish. 


Very tasty rolls can be made with the following fillings: 
ASPARAGUS AND GRATED CHEESE. 
COOKED SMOKED SNOEK mashed with a little cream, 
MASHED SARDINES to which condiments have been added. 
Savoury cases can be made in the following manner: Cut pastry into 
rounds, and cut out centres of half the rounds with a smaller cutter. Brush 
over surface of whole rounds with slightly beaten egg whites and cover 
with cored round. Press lightly and brush over with beaten egg. Bake in 
a hot oven. The cases thus made can be filled before serving with: 
HARD BOILED EGG and filleted anchovies finely chopped. 
WHITE SAUCE mixed with grated cheddar cheese and a dash of 
paprika on top. 
MASHED SARDINES mixed with chopped hard boiled egg, salt, 
pepper and vinegar. 
COTTAGE CHEESE combined with cream, chopped olives, salt and 
pepper. 
CHOPPED EGG (hard boiled) combined with sandwich relish. 


CHOPPED EGG (hard boiled) combined with mayonnaise and 
chopped parsley. 


AVOCADO COCKTAIL 


Y, cup chilli sauce (or 
tomato ketchup with a 
few drops tabasco 
sauce) 

Y2 teaspoon Worcester 
sauce 


1 tablespoon lemon juice 
Y, teaspoon salt 


1 teaspoon prepared 
horseradish 


1 tablespoon mayonnaise 
1 large avocado pear 


Method: Chill avocado pear. Blend to- 
gether remaining ingredients. Chill. Just 
before serving cut avocado pear into cubes. 
(This should make 1% cups). Arrange in 
seafood glasses on shredded lettuce and top 
with sauce. 


Alternative: Fold sauce into the avocado 
cubes and arrange round a platter of 
chopped herring. An excellent combination. 


This page sponsored by Ethel Heller 


Everybody 


knows that 
se el ae 


Insist on 


Duchess 


the best in ladies 


OVERALLS 


* 
Trade Enquiries - 
OVERWEAR & DUCHESS (PTY.) LTD. 
VANGARD HOUSE, VICTO! . CP. 


RIA ROAD, SALT ER, CP. 


AMERICAN SAVOURY 


Y, pint thick cream 

1 pkt. dehydrated onion 
soup 

Seasoning to taste 


PIZZA 

8 oz. SNOWFLAKE flour 

1 teaspoon salt 

2 eggs 

Y, cup warm milk 

2 oz. butter 

1 pkt. ANCHOR BRAND 
yeast 


TOPPING: 

1 Ib, tomatoes, skinned 
and quartered 

1 small onion — chopped 

10 Anchovy fillets — split 

des. spoon EPIC oil or 

butter 

tab. spoon parsley — 

finely chopped 


oz. Gruyere or strong 
cheddar cheese, coarse- 
ly grated 
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CHEESE PUFFS 


Choux pastry (“A") 
2 tablespoons cream 
Y2 Ib. cottage cheese 


Salt, MOJRS pepper and 
cayenne to taste 


Method: Mix contents of packet onion soup 
well with the cream, which must be very 
thick. Season with salt and pepper to taste. 
Serve by dipping cracker biscuits into mix- 
ture or if preferred potato crisps can be 
used, 


Method: Sift flour and salt into warmed 
basin. Cream yeast with sugar in another 
basin. Add warm milk and beaten eggs. 
Pour this mixture into flour. Beat up very 
well. Have butter ready creamed and work 
into dough. Cover with clean cloth and 
leave to rise in warm place for 40 mins. or 
until doubled in bulk. 


Prepare Topping: Heat oil in frying pan and 
saute tomatoes in it. Add parsley and onion 
and cook for 2 to 3 mins. Cool slightly and 
drain off surplus liquid. When dough has 
risen, flour and pat out with fist as thin as 
possible into a floured baking sheet, leaving 
a slight rim to hold mixture. Cover with 
tomato mixture, sprinkle with cheese, 
arrange anchovies in criss-cross design over 
top. Set to rise in a warm place for another 
10 mins. Bake in a hot oven 400° F. for 
20 to 25 mins. 


Method: Drop choux pastry onto greased 
baking tin in teaspoonfuls and bake at 
450° F. for 20 mins. Cool. Beat cheese well 
with cream and seasonings to taste until 
smooth and well blended. Slit puffs care- 
fully and fill with cheese mixture. Sprinkle 
with paprika and serve with drinks. 


CREAM OF SNOEK ON TOAST 

Method: Flake finely some cooked smoked snoek and allow to simmer in 
a frying pan with butter. Add a cup of milk and allow to simmer. Thin 
down 1 level tablespoon cornflour with a little milk and stir into pan. This 
should thicken and whiten the mixture. Serve hot on rounds of buttered 


toast. 
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SERVICE 
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All beautiful Lighting at 
South Africa's Lighting Centre 


* 


63, LONG STREET, 
CAPE TOWN. 


PHONE 2-1711 


Glaser 


Farms 


(PTY.) LTD. 


P.O. Box 292, 
Cape Town. 


We can supply 


you direct ex- 


farm with the 
apples you 
require 


Phone 55-8961 
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SCOTCH BROTH 


1/2 |b. shin bone 

4 onions, grated 

2 large turnips, diced 
2 dessertspoons salt 
¥,, cup Pearl Barley 
2 large carrots diced 
1 cup green peas 

4 pints water 


CABBAGE SOUP 


3 Ib. shinbone 

2 sour apples 

1 teaspoon sugar 

4 pints water 

3 or 4 skinned tomatoes 
1 head firm cabbage 


Salt and MOIRS pepper to 
taste 


i dessertspoon cornflour 
Juice of 2 lemons 


MINNESTRONE 


2 |b. soup meat 
1 cup sugar beans 


Salt, MOIRS pepper and 
pinch sugar to taste 


cup each cooked and 
diced cabbage, cauli- 
flower, string beans, 
peas, turnips, carrots 
plus any other vegetable 
fancied 

4 pints water 

large onion 

VY, cup EPIC oil 

Y> small tin tomato paste 
4 oz. noodles 


_ 


~ SOUPS 


Method: Place shin into saucepan with cold 
water and bring to boil, together with Pearl 
Barley. Add vegetables and seasoning and 
simmer for about 4 hours, stirring occasion- 
ally. 


Method: Place shinbone in saucepan of cold 
water and boil up together (skimming 
occasionally to remove scum), for 114 hours. 
Season with pepper and salt to taste, using 
garlic and onion salt if preferred. Strain 
soup, remove meat and bones. Add shredded 
cabbage, sliced, skinned tomatoes, cored, 
sliced apples, lemon juice and sugar to taste. 
Stir cornflour to a thin paste with a little 
cold water, and add to soup gradually, stir- 
ring well until soup thickens. Allow to sim- 
mer for at least 2 hours more. 


Method: Place soup meat in cold water in 
saucepan and cook slowly together with 
onion and sugar beans for 1% hours. Skim 
Stock occasionally to remove scum which 
will form. Season to taste. Heat oil in pan 
and gently fry diced and cooked vegetables. 
Add these to stock and simmer for another 
hour, together with the tomato paste. Add 
noodles and boil in soup until soft. About 
10 minutes before serving add tablespoon of 
chopped parsley. 
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Drink Brooke Bond Tea 
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THE 
FRESH FRAGRANCE 
OF 
SPRINGTIME 


Sparkling Cologne 24 surrounds you with enchaniment 
— fresh and fragrant as Springtime itself — right 
through the busiest day, and evening. 
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SPLIT PEA SOUP 


2 |b. shin bone 

1 carrot 

1 cup Split peas soaked 
overnight 

4 pints water 

1 onion 

3 potatoes 

2 level dessertspoons salt 

Pinch sugar 


MEAT BEET SOUP 


4 to 6 sugar beets 

1% Ibs. soup meat 
Juice 1 lemon 

Salt and ginger to taste 
1 onion 

1 egg yolk 

Sugar to taste 


VEGETABLE POTAGE 


2 lb. soup meat 

Y2 cup sugar beans 

Y_ cup Pearl Barley 

1 Ib. tomatoes skinned 

1 tablespoon each parsley 
and celery (chopped) 

2 pints cold water 

Y2 cup Split peas 

1 bunch carrots, turnips, 
leeks each 


Salt, MOIRS pepper and a 
pinch of sugar to taste 


Method: Place shin and vegetables into a 
large saucepan and bring to boil, boiling 
for 1 hour. Remove bones and meat, and 
tub vegetables through strainer. Return 
puree and meat to saucepan, add Split peas 
and boil up again. Allow soup to simmer 
for a further 3 hours. If soup gets too thick, 
add a little boiling water. Stir occasionally 
while soup is cooking. 


Method: Place meat in saucepan with about 
8 cups of cold water and sliced onion and 
bring to boil, skimming occasionally to 
remove scum which will form. Allow stock 
to simmer slowly and grate in raw peeled 
beets. Cook for 244 hours until meat is 
tender. Remove meat and bones. Add 
lemon juice and sugar to make soup sweet 
and sour to taste. Bring to boiling point. 
Drop in small meat balls made from 1 Ib. 
minced beef, 1 egg and seasoning mixed 
together, cook for a further 45 mins. Beat 
egg yolk with salt and ginger, slowly add 
a little hot soup, mix well and stir into 
soup in pot just before serving. 


Method: Place soup meat in saucepan with 
cold water, beans, barley and split peas. 
Bring to the boil, skimming surface oc- 
casionally to remove the scum which forms, 
When boiling fiercely add all the vegetables 
and allow to come to boil again. Reduce 
heat to low, add seasoning to taste, and 
allow to simmer for about 4 hours. (The 
longer this soup cooks the better the 
flavour.) Remove saucepan from stove, take 
out all soup meat and bones, and strain 
soup into clean saucepan. Rub all contents 
of soup through a sieve into strained soup. 
Mix well and stand until required. Heat 
again and serve with bread croutons. 
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COLD BEETROOT SOUP (Milk) 


1 bunch sugar beets 

Y%, pint cream (thick) 

Juice of one lemon 

2 eggs 

2 teaspoons sugar (or to 
taste) 


Method: Wash and scrub beets well after 
removing leaves as near the beet as possible 
without cutting into the skin. Place in 
saucepan with 2 pints cold water and allow 
to boil steadily until beets are soft when 
tested with a fork. Be careful that water 
does not boil away. Add a little more water 
from time to time. Pour off liquid and 
allow to get cold. Skin beets and grate as 
many as desired into the cold liquid. Mix 
sugar with lemon juice and beat together 
with eggs. Add to the liquid and mix well. 
Either add cream at this stage, or serve © 
separately in each plate. Serve with either 
hot boiled potatoes or gremslech. (For 
gremslech see Passover recipes.) 


CREAM OF TOMATO SOUP 


2 tablespoons butter 


2 tablespoons SNOW- 
FLAKE flour 


1 large tin unsweetened 
evaporated milk 


Y, teaspoon bicarbonate 
of soda 


1% cups water 
2 |b. ripe tomatoes 


Salt and MOIRS pepper to 
taste 


Y teaspoon sugar 


Method: Melt butter in saucepan and stir 
in flour. Cook gently for 3 or 4 minutes 
but do not allow the mixture to brown. 
Draw mixture away from heat and gradu- 
ally stir in the milk and water. Add salt and 
pepper to taste. Cut up tomatoes which 
have been skinned and cook them for 4 
hour in very little water with 14 teaspoon 
sugar. Strain through a sieve and stir into 
the milk mixture. Heat thoroughly, but do 
not allow to boil again. Add 14 teaspoon 
Bicarb. just before serving. 


MANDELACH (For Clear Soup) 


1 tablespoon water 
2 eggs 
2 tablespoons chicken fat 


Enough SNOWFLAKE flour 
to make a soft dough 


1 teaspoon sugar 
Yp teaspoon salt 


a heaped teaspoon ROYAL 
baking powder 


Lt) 


Method: Place water in bowl, add egg and 
beat well. Add fat, salt and sugar and beat 
well. Add a little flour, mixed with baking 
powder and then more flour to form a soft 


dough. Refrigerate for not less than 1 
hour. Roll out thinly and cut with small 
cutter (e.g. apple corer). Fry in deep hot 
oil until golden brown. Drain and serve 
hot with soup. 
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HERRING DISHES 


HERRING IN GINGER SAUCE 


4 herrings 
4 cups cold water 
2 apples 


Y2 |b. sultanas or seedless 
raisins 


2 bay leaves 
6 peppercorns 
4 tablespoons syrup 


2 tablespoons lemon juice 
or vinegar 


1 tablespoon sugar 
2 ginger biscuits 
Y, teaspoon cinnamon 


CHOPPED HERRING 


3 herrings (soaked over- 
night, skinned and fil- 
leted) 


Vinegar essence (diluted 


with Y2 quantity of water 
specified on the bottle) 


1 very small onion 

2 hard boiled eggs 
Pinch MOIRS pepper 
Sugar to taste 

6 marie biscuits 

1 large apple 


Method: Soak herrings overnight, clean and 
fillet. Boil together the water, lemon juice 
(or vinegar), syrup, cinnamon, bay leaves 
and peppercorns. Peel and chop apples 
roughly and add to stock together with well 
washed sultanas. Break ginger biscuits into 
stock and boil again for about 15 mins. 
Pour, whilst hot, over the herring fillets. 
When cool, place in fridge until required. 


Method: Soak biscuits which have been 
sprinkled with sugar to taste in diluted 
vinegar essence. Mince together herrings, 
onion, apple, eggs and soaked biscuits. Stir 
in pepper and add additional vinegar and 
seasoning to taste. N.B.: Sugar should 
always be dissolved before adding. Spread 
mixture in shallow platter and decorate with 
finely grated white and yolk of hard boiled 
egg, tomato, cucumber, etc. Kichel or 
matzo may be substituted for marie biscuits. 


BAKED HERRINGS (In Cream) 


Herrings (allow 1 per per- 
son), soaked, skinned, 
filleted and cut into small 
pieces 


Potato (cut paper thin) 
Onions (cut paper thin) 
MOIRS pepper 

Thick sour cream 


Method: Use individual dishes preferably. 
Place a layer of onion in buttered dish, 
sprinkle lightly with pepper, then add a 
layer of potato and lastly a layer of herring. 
Repeat, ending with a layer of herring. 
Pour over a couple of tablespoons thick 
cream and sprinkle surface with dried bread 
crumbs. Bake at 375°F. for about 45 
minutes. 
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HERRINGS IN CREAM 


6 salt herrings Method: Soak herrings overnight. Bone and 
1 onion roll up the halves, and fix with cocktail 
1 cup white vinegar sticks. Put herrings, onion, spice and bay 
3 bay leaves leaves layer by layer in jar. Sprinkle with 
1 cup thick cream sugar. Mix cream and vinegar and cover 
Little sugar the herrings with the mixture. Refrigerate 
4 peppercorns for at least 3 days. 


HERRING SALAD 


2 pickled herrings Method: Cut herrings, potatoes, beetroot, 
1 pickled cucumber cucumber, apple and tomatoes in small 
1 small beetroot squares. In a separate dish prepare vinegar, 
1 teacup cream oil and cream mixed together. Add sugar, 
4 tomatoes salt and pepper according to taste. Pour 
6 boiled potatoes sauce over squares. Mix well. Stand over- 
1 hard boiled egg night and serve in lettuce leaves decorated 
4 tablespoons EPIC oil with slices of hard boiled eggs. 

1 apple 


3 tablespoons vinegar 


HERRING IN CREAM SAUCE 


Fillets of 4 herrings Cream Sauce: Beat 2 eggs well with 3 table- 
Sliced onions spoons brown malt vinegar and 1 heaped 
All pickled tablespoon sugar. Cook in top of double 


boiler, stirring all the time until thick. Re- 
move from stove and allow to cool, then 
add 44 pint thick sour cream. Mix and 
pour over herrings and sliced onion. 


HERRINGS IN MUSTARD SAUCE 


Soak and fillet 6 herrings. Method: Mix mustard, sugar and water. 


Roll into mops or leave in ; = . cafhe 
flat fillets. Place in dish “944 Well beaten yolks and vinegar. Boil in 


together with sliced double boiler stirring all the time until it 
onions. Pour over the thickens. Remove and cool. Pour over 
following sauce: herring. 

Mustard Sauce: 
3 egg yolks 


6 tablespoons water 
4 tablespoons vinegar 
1 tablespoon sugar 


1 dessertspoon dry 
mustard 
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FISH DISHES 


FISH CASSEROLE IN CHEESE SAUCE 


2 |b. firm fish (Kingklip or 
Kabeljou) filleted and cut 
into slices 

1 onion 

1 cup milk 

Yo oz. butter 

2 teaspoons cornflour 

3 oz. strong cheddar 
cheese (grated) 

1 tablespn. SNOWFLAKE 
flour 

Salt and MOIRS pepper to 

taste 


Method: Boil up bones of fish with cut up 
onion in one cup of water. Pour off stock 
and mix with cup of milk. Dredge fish fil- 
lets in flour which has been seasoned to 
taste with salt and pepper, and place side 
by side in oven-bake dish. Over this pour 
stock and cover dish. Bake in oven until 
fish is cooked but still firm. Cool. Before 
serving add cornflour which has been mixed 
with a little water into a smooth thin paste, 
to thicken gravy. Mix in grated cheese, dot 
with Y% oz. butter, and bake for a further 
15 mins. or until a golden brown. If pre- 
ferred this dish can be varied with the addi- 
tion of a tin of mushroom soup instead of 
grated cheese, and a little grated cheese 
sprinkled over the top before baking. 


CAPE SALMON WITH EGG AND LEMON SAUCE 


4 lb. tail of Cape Salmon 

3 bay leaves 

Salt and MOIRS pepper to 
taste 

3 cups of water 

6 peppercorns 

1 onion 


Sauce: 
VY small onion 


1 cup stock in which fish 
has been boiled 


Small piece butter 

1 egg 

Juice of 1 lemon 

1 dessertspoon sugar 


Method: Clean and scale fish, and cut off 
tail fins. Place in large roasting pan, cover 
with water, season to taste, add bay leaves, 
onion and peppercorns, and cover. Boil 
gently until fish is cooked but firm. Remove 
carefully and place on large platter. Allow 
to get cold. Decorate with mayonnaise 
(obtainable in tubes for decorative purposes) 
and parsley. Serve with egg and lemon 
sauce, 


Sauce: Fry chopped onion gently in pan 
with butter. When onion is soft add stock 
and boil together for 5 mins. Beat egg to- 
gether with lemon juice and sugar, and stir 
into boiling stock. Remove from heat and 
blend well. Heat up very gently again, 
taking care not to let mixture boil, as this 
will curdle it. Stir well all the time. When 
thickened slightly, remove from stove, and 
allow to cool. Serve either hot or cold. 
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Fried in EPIC 


Pure Sunflower Oil 
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CERTIFICATE 


Epic Oil has been analysed by 
us and has been found to consist 
of sunflower seed oil only. 
Analyses reveals it to be a well- 
refined pure and palatable salad 
and cooking oil. 

It has a high unsaturated fatty 
acid content as is shown by the 
analysis below. 


SATURATED FATTY ACIDS 
Bertrams Method ... ... «- !24 


UNSATURATED FATTY ACIDS 


Oleic Acid ... see see e+ 
Linoleic Acid... ws. wer ++ 


(Extract from a report in our | a ieias ~ 

possession made by an_indepen- a i seer 

dent firm of Analytical, Consulting is Han nail 
te 


and Industrial Chemists). 


» 
e e@ @ @ ® @ @ 4 42 4 4 4 @ 4 4 @ 4 2 4 GG © 0 4 2 LA Hf & & & & => 
4 ‘ a So eee 


wesw Ww 


— ee ee eee DE ee ee ee eee ee ee eee eee 


_— 


GEFILTE FISH 
Hottentot and Stockfish (/2 Method: Fillet fish carefully. For the gravy 


of each); 3 Ib. altogether take all bones, heads and skins, place in 
Carrots: 2 medium large pot and cover with water. Cut in one 
8-9 marie biscuits of onions, and the carrots in rounds, with 
2 cups cold water salt to taste, and boil together well. Mince 
1 egg together filleted fish and onion. Mix in 
Salt apd ground ginger to ground almonds, salt and ginger (1 tea- 
Onlanat > medion spoonful). Roll marie biscuits very fine and 
Ground’ cienanlest "heaped mix in. Pour in water gradually, mixing in 

tablespoon . well all the time. At the last, beat in the 


egg. Make into round balls and place into 
pot with gravy and simmer gently for 2 
to 3 hours. 


GEFILTE FISH WITH MUSHROOMS 

Method: Prepare some gefilte fish (see recipe: GEFILTE FISH) and retain 
stock in which fish was boiled. Make the following sauce: Allow 1 large 
sliced onion to simmer in 3 to 4 oz. of butter. When onions are soft 
(but not brown) add 1 tin of cut up mushrooms. Allow to simmer in 
butter and add salt and pepper to taste. Then add 1 tin of Cream of 
Mushroom soup. Next add 2 tablespoons of sherry or white wine. Lastly 
add 2 tablespoons of thick cream. Continue mixing and then combine 
with the stock in which fish had been cooked. Place fish balls in a casserole, 
pour over the sauce and allow to bake for 20 to 30 mins. at 350° F. 


BAKED FILLETS OF SOLE OR KINGKLIP 


Fillets of fish Method: Fry fillets (dipped in flour) lightly. 
Onions Place in ovenbake dish. Fry onions till 
Mushrooms soft and golden brown, Add chopped mush- 
Medium white sauce rooms and fry. Spread over fish. To a 
Grated Cheese liberal proportion of white sauce add grated 
1 level teaspoon thyme cheese and some thyme (use this sparingly). 
Cornflake crumbs Pour over fish, Sprinkle surface with 


crumbs. Dot with butter and bake till 
golden brown. Mushrooms may be omitted 
and for a variation asparagus can be used. 
The spears should be dispersed evenly be- 
tween the fillets before the cheese and thyme 
sauce is poured over, 


SOLE SUPREME 

Method: Dip soles in flour, shake off surplus flour and fry lightly in oil 
or butter. Place in ovenbake dish. Spread surface of each sole with BALL'S 
chutney — mild or hot or a mixture of both according to taste. Top each 
sole with half banana (split lengthwise), Place under griller until done. 
Serve with creamed potatoes or boiled new potatoes tossed in melted. 
butter with chopped parsley. Serve also with green salad. 
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FILLETS OF KINGKLIP VERONIQUE 


Fillets of Kingklip 

1 tin canned grapes 

Dry white wine 

Ym, to V2 pint sweet cream 
Onions 

Grated cheese 


Method: Dip fillets of fish in flour, shake 
off surplus flour, fry lightly until both sides 
are semi-fried. Arrange in ovenbake dish 
with spaces between fillets. Arrange grapes 
in dish, filling up the spaces and around 
the edge. Fry onions until soft but not 
brown. Spread onions over fish. Mix in 
pan: Juice of canned grapes, cream and 
white wine to taste. Warm up but do not 
boil. Pour over fish carefully, Sprinkle 
with grated cheese. Bake until golden 
brown. 


BAKED WHOLE FISH (Spanish) 


A whole fish, with head 
(e.g. Cape Salmon, 
Steenbras, Seventy- 
Four) 


Salt and pepper 

Juice of 1 lemon 

1 cup oil 

Butter 

1 tin tomato puree 

1 tin water 

Fried mushrooms (optional) 


SPANISH RICE 


4 oz. rice 

3, pint water 

1 oz. butter 

2 medium onions, chopped 


1 small head celery — 
chopped 


1 medium green pepper — 
sliced 

3 large tomatoes — skinned 
and sliced 

1% teaspoons salt 

1 teaspoon sugar 

1 tab. spoon Chilli sauce 

Y, teasp. Worcester sauce 

1 tab. spn. tomato ketchup 

2 to 3 oz. grated cheese 


Method: Place fish in a large roasting dish. 
Make a few slashes on both sides of fish. 
Season with salt and pepper and the juice 
of 1 lemon. Pour over 1 cup oil and dot 
with butter. Bake in a VERY hot oven, 
with lid off, till golden brown. Remove 
dish from oven and pour puree over fish. 
Reduce heat in oven and bake slowly until 
fish has been in oven a total time of 44 hr. 
(basting occasionally). Now add water to 
sauce and continue baking and basting for 
another 44 hr. Total time, 1 hr. Serve hot 
or cold with mushrooms and or Spanish 
rice. 


Method: Cook rice. Melt butter in pan and 
sauté onion, celery, green pepper till tender. 
Add rest of ingredients. Stir in cooked rice 
and simmer till thick. Pour into a buttered 
casserole, top with grated cheese (if desired) 
and grill till brown. 
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SOLES IN SAUCE 


Method: Steam fillets of sole, seasoned with salt, MOIRS pepper and a 
little onion. Heat up a tin of either asparagus or mushroom soup or 
tomato puree to which butter or cream should be added. If using tomato 
puree add sugar, salt and pepper. Place prepared fillets in a dish and pour 
hot sauce over. Serve garnished with mashed potatoes and green peas. 
Grated cheese may be added to the sauce while heating if desired. 


SMOKED HADDOCK 


Smoked haddock Method: Boil haddock in plain water and 
Sliced onion when done drain well. Flake haddock, and 
Sliced tomato into a well buttered dish place layers of the 
Butter _ flaked haddock, sliced onion and sliced 
White Sauce (see recipe) tomato. Prepare some white sauce. Stir in 
Grated cheese grated cheese to taste. Pour over the pre- 
Corn flakes pared dish and over top sprinkle corn flakes. 


Dot with butter and bake at 375° F. for 
about 20 to 30 minutes, 


FRENCH FISH PIE 


Method: Boil pieces of Stock or other fish; then loosen carefully from bone 
and roll pieces in grated cheese. 

Make the following sauce: Steam 1 small onion with | tablespoon of 
chopped parsley, 1 or 2 medium sized carrots (grated) and 3 tablespoons of 
butter. Add 1 cup of boiling milk gradually, stirring continually. Add a 
pinch of MOIRS pepper and grated nutmeg. Pour gradually over 3 level 
tablespoons of flour, blending well. Return to pot and bring to the boil, 
stirring continually. Then allow to simmer over low heat for 45 mins. 
Place fish in a pie dish and pour the sauce over it. Bake in a hot oven 
for 15 mins. The sauce is improved by the addition of small chopped 
mushrooms, 


SOLE MEUNIERE 


Filleted soles Method: About 1% hour before the meal, 
Chopped parsley have lemon juice and chopped parsley 
Y, cup lemon juice ready. Place serving dish in oven to keep 
Butter warm. Dip unseasoned fillets into flour, 
Salt shake off surplus flour and fry for 2 mins. 
SNOWFLAKE flour on either side in hot butter. Place in hot 


serving dish. Brush over with lemon juice, 
sprinkle with salt and chopped parsley. Melt 
a fair sized piece of butter in pan and 
when boiling pour over soles. Serve im- 
mediately. 
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MOCK SALMON MOUSSE 


1 cup mayonnaise 

Y, pint cream — whipped 

1 bot. (13 oz.) tomato sauce 

1% tblspns. prepared 
horse radish 

1 tblspn. Worcester sauce 

Y%, cup white vinegar 

2 tblspns. radish — finely 
chopped 

1 tblspn. onion — finely 
chopped 

1 tblspn. green pepper — 
finely chopped 

A few drops tobasco sauce 

2 envelopes gelatine 

2 cups boiling water 

2 large tins SALDANHA 
MIDDLECUT — finely 
flaked 


Method: Blend together mayonnaise, cream 
sauces and chopped vegetables. Dissolve 
gelatine in water and add to mixture. Add 
sauce of fish as well. Add flaked fish. 
Blend well, correct seasoning according to 
taste. Pour into oiled mould or loaf tin. 
Refrigerate. Turn out onto a bed of 
shredded lettuce and decorate with hard 
boiled eggs, cucumber, olives, ete. 


GLENRYCK PILCHARDS IN HOT CHILLI SAUCE 


EGG SURPRISE 


2.8 oz. cans GLENRYCK 
PILCHARDS in Hot Chilli 
Sauce 

1 tablespoon vinegar 

1—2 eggs per person 

1 head lettuce 

Tomatoes 

Cucumber 

Radishes 


FISH LOAF 

1¥ Ib. fish (boned and 
skinned) 

1 tablespoon cornflour 

1 pint milk (or % pint 
cream) 

Seasoning 

2 oz. butter 

1 egg 

1 small onion, grated 


Method: Mash Pilchards and Hot Chilli 
Sauce together and add vinegar. Boil eggs 
hard and allow to cool. Cut eggs in halves 
lengthwise and carefully remove yolks. 
Mash egg yolks and add to mashed Pil- 
chards, mix well and add salt, if necessary. 
Now pile prepared Pilchard mixture back 
into the hollowed whites of eggs. Arrange 
eggs on shredded lettuce on_ individual 
plates and decorate with all the suggested 
salads. This makes an excellent luncheon 
or cold supper dish. 


Method: Mince fish THREE times; add 
cornflour, then whole cgg. Add milk gradu- 
ally, then butter and grated onion. Beat 
well for 1% hour (with electric mixer if 
available). Pour mixture into greased loaf 
tin, and cover with greased greaseproof 
paper. Stand in a larger pan containing 
water and bake for 114 hours at 375° F. 
Serve hot with anchovy, asparagus or mush- 
room sauce, 
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With the Compliments 
of 


FEDERAL 
MARINE 
LIMITED 

Distributors of 


“LUCKY STAR” 
“GLENRYCK” 
“SALDANHA” 


Canned Fish Products 
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VEGETABLES & SALADS 


RICE SALAD 


Method: Boil 1 cup rice. Allow to get cold. Blend together /2 cup mayon- 
naise, 2 tablespoons Ball’s chutney, 2 teaspoons curry powder. Stir this 
into cold rice. Dice 2 large tomatoes (discard pulp), 4 large peach halves 
(canned), 2 green peppers. Add this to mixture. 


- 


AVOCADO PEAR SALAD 


1 lemon jelly Method: Dissolve jelly in the boling water 
Y%, cup boiling water and make up to }3 cup with lemon juice. 
Salt—to taste Cool slightly and place in frig. until it 
MOIRS pepper —to taste begins to jell—then whisk with an egg 
Y_ cup mayonnaise whisk till very creamy, whilst beating con- 
1 cup avocado pulp tinuously add avocado pulp, onion, mayon- 
2 tbispns. finely chopped naise, salt and pepper. Mix well and pour 

onion into a mould previously rinsed with cold 
Lemon juice water. Refrigerate. Unmold and serve with 


sliced egg, etc. 


MACARONI SALAD 


Method: Boil elbow macaroni and allow to get cold. Add according to 
taste: Grated onion, finely diced green and red peppers, stalk celery, 
radishes, raw carrot. Blend with mayonnaise which has been “pepped up” 
with prepared mustard (according to taste). Keep in refrigerator before 
serving. 


SAVOURY CABBAGE 


Y_ cabbage — shredded Method: Place fat in pot and heat. Wash 
coarsely cabbage and add with only the water which 

1 apple — cut up still clings to it. Add apple, tomato, salt 

1 Be pened and cut and ginger. Cook gently until done but not 
P too soft. 


1 tablespoon oil or fat 
1 teaspoon ginger 
Yo teaspoon salt 
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YELLOW RAISIN RICE 


1 cup rice Method: Place all ingredients in pot to- 

2 cups water gether and simmer until rice is dry and 

1 tablespoon butter or soft. Can also be placed in a closed casse- 
EPIC oil role in the oven. 

A handful washed raisins 

Pinch of salt 


2 tablespoons sugar 


Y, teaspoon borrie 
(Tumeric) 


SWEET AND SOUR BRUSSELS SPROUTS 


1 lb. Brussels sprouts Method: Cook the sprouts and pour over 
Y%, cup raisins the following Sauce: Scald raisins in hot 
1 tablespoon fat or butter water and then chop finely. Melt butter or 
Y, cup brown sugar fat, blend in sugar, vinegar, cornstarch, 
Y, cup white vinegar onion and mustard. Simmer for 6 to 8 
1 teaspoon cornstarch mins. until thickened. Blend in raisins and 
1 teaspoon chopped onion pour over boiled sprouts. 


Pinch of dry mustard 


POTATO PUDDING 


8 large potatoes Method: Grate potatoes on coarse grater, 
1 level teaspoon salt mix in all other ingredients, place in 
1 dessertspoon sugar greased ovenbake dish and bake at 400° F. 
1 tablespoon syrup until golden brown. 
3 tablespoons soaked 

matzomeal 
2 tablespoons chicken fat 

or butter 


1 small grated onion 

2 tablespoons SNOW- 
FLAKE flour 

2 teaspoons ROYAL 
baking powder 


2 eggs 


FRIED CAULIFLOWER 


Cauliflower Method: Parboil cauliflower in slightly 
Egg salted water. Break into flowerlets. Dip in- 
Bread crumbs to beaten egg, then breadcrumbs and fry in 
Oil oil. 
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RED CABBAGE 


1 head red cabbage 


2 tablespoons MAYPOLE 
margarine 


1 tablespn. chopped onion 
Yp teaspoon salt 

2 sour cooking apples 

1 tablespoon sugar 

4 tablespoons lemon juice 


1 tablespoon SNOWFLAKE 
flour 


Method: Shred the cabbage finely and soak 
for a while in cold water until clean. Fry 
onion in vegetable fat, and shredded cab- 
bage wtih water still clinging to it, cover 
saucepan and simmer for 15 mins. Add 
finely sliced, peeled apples and 44 cup boil- 
ing water and cook for 45 mins. Mix flour 
and sugar into thin paste with lemon juice, 
add to cabbage and cook stirring frequently, 


for a further 10 mins. 


GLAZED ONIONS 


Method: Cook about 3 cups of small onions in boiling salt water for 15 
mins. Drain and dry in a cloth. Melt 3 tablespoons butter or MAYPOLE 
margarine in a pot, add one tablespoon sugar and the onions and cook 
until brown, shaking the pot occasionally to prevent burning. 


GLAZED CARROTS 


Method: Cook in the same way as onions. Carrots may be whole (if 
small) or cut into rings. 


CREAMED SPINACH 


Method: Carefully clean and cut out centre stalks and wash in several 
waters, then put into saucepan without any water and steam or cook gently 
for 10 mins., drain and put through a mincing machine. Melt 2 table- 
spoons of butter in a saucepan, blend in 1 tablespoon SNOWFLAKE flour, 
then stir in 44 cup milk or cream gradually. Stir until smooth, then add 
2 cups of minced spinach. Season with salt, MOIRS pepper, and a few 
gratings of nutmeg if desired. Serve on toast and top with a poached egg. 


POTATO LATKES 


3 cups raw grated potatoes 
1 small teaspoon salt 
Pinch of MOIRS pepper 


1 teaspoon ROYAL baking 
powder 


2 eggs 


4 tablespoons SNOW- 
FLAKE flour 
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Method: Combine potato with rest of in- 
gredients. Drop by spoonfuls into a fry- 
ing pan covered with hot EPIC oil. Fry till 
brown on both sides. 
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ONIONS IN MUSTARD SAUCE 


As many onions as re- 
quired. Boil in salted 
water until tender. 

Mustard Sauce: 

1 teaspoon mustard 

1 teaspoon sugar 

2 tablespoons vinegar 

1 egg 

Salt and MOIRS pepper 
to taste 

2 tablespoons water 


POTATO SALAD 


Mayonnaise 

Boiled potatoes (in jackets) 
Onion 

Salt 

2 hard boiled eggs 
Chopped parsley 

A little boiling water 


CABBAGE SALAD 


Method: Mix mustard with salt and pepper, 
add sugar and vinegar which has been 
diluted with water, Add well beaten egg 
gradually to the mixture, heat until sauce 
thickens and pour over the boiled onions. 
Serve hot. 


Method: Have your mayonnaise, peeled 
onion and chopped parsley ready by the 
time your potatoes are boiled (not too soft). 
Use a wooden spoon preferably for mixing. 
Pour some mayonnaise into your mixing 
bowl. Peel a few potatoes quickly, slice (or 
dice) while still hot, drop into mayonnaise, 
sprinkle with a little parsley, a dash of 
grated onion and some chopped egg. Cover 
lightly with a little mayonnaise, then some 
more sliced potatoes, parsley and chopped 
egg and onion. Repeat until all the pota- 
toes have been used. Mixing lightly with a 
spoon add a sprinkling of salt and more 
mayonnaise. Finally add a few dashes of 
boiling water straight from the kettle (this 
will give it a creamy texture). Mix lightly 
and chill before serving. 


Method: Shred firm head of cabbage finely. Add 1 tablespoon coarse salt. 
Knead until liquid forms. Place in a bowl and add boiling water. Allow 
to stand until water is almost cold. Press through wire strainer extracting 
as much liquid as possible. Place cabbage in a bowl, add caraway seeds 
and sugar and vinegar to taste. Ready for use after standing a few hours. 
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HUNGARIAN SALAD 


6 large onions 

6 green peppers 

6 cucumbers (medium thin) 

12 tomatoes (at white- 
green stage) 


RICE PILAFF (Meat) 


1 cup rice (do not wash but 
pick out impurities, if 
any, and sift to remove 
dust) 

Chicken broth 

2 tablespoons EPIC oil 

1 small tin mushrooms 
(drained) 


Method: Remove seeds from green peppers 
and slice finely. Also slice onions, toma- 
toes and cucumbers but do not remove peel 
of cucumbers. Place these vegetables in a 
large basin, add 1 cup coarse salt and rub 
in well. Cover and allow to stand over- 
night. Pour water over and strain well. 
Boil together 34 pint white grape vinegar, 
1 pint water, 44 cup sugar, bay leaves, 
peppercorns, a pinch of pepper and | whole 
red pepper. Whilst still hot pour over 
vegetables. Allow to cool and bottle. Store 
in refrigerator. (Makes 4 to 5 large jars.) 


Method: Heat oil in heavy pot, stir in rice 
and continue stirring until rice has a pale 
brown colour. Then add '% cup boiling 
chicken soup at a time until no more can 
be absorbed (usually 3 to 4 cups). Cook un- 
til rice is tender. Remove from stove and 
stir in fried onion, chicken livers, mush- 
rooms, etc. Also a few blanched half 
almonds. Add salt if necessary and place in 
an ovenbake dish. Heat in a medium oven 
for at least 20 to 30 mins. until ready to 


serve, 


SWEET CORN FRITTERS 


1 cup corn kernels 

5 tablespoons milk 

Y, cup SNOWFLAKE flour 

1 teaspoon ROYAL baking 
powder 

1 beaten egg 

1 tablespoon melted butter 

Y_ teaspoon salt 

2 teaspoons sugar 

MOIRS pepper to taste 
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Method: Combine kernels, milk, egg, butter. 
Sift dry ingredients and add. Mix well and 
drop from tip of spoon into hot butter 
or oil in a heavy frying pan. Fry until 
golden brown on both sides. 
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DRESSINGS, SAUCES AND STURFINGS 


FRENCH SALAD DRESSING 


¥, cup mayonnaise 

1 heaped dessertspoon 
thick cream 

1 dessertspoon celery salt 

1 teaspoon garlic salt 

1 teaspoon onion salt 

Juice of 2 lemons 

2 tablespoons castor sugar 


Method: Blend these ingredients well to- 
gether. Immediately before required pour 
over prepared green salad, toss and sprinkle 
surface with chopped parsley. 


THREE MINUTE CHEESE SAUCE 


1 large tin evaporated un- 
sweetened milk 
Yo teaspoon salt 


1 cup (4 oz.) grated ched- 
dar cheese 


1'%_ teaspoons dry mustard 
(optional) 


PARSLEY BUTTER 


2 oz. butter 


Salt and MOIRS pepper to 
taste 


1 dessertspoon parsley 
chopped finely 


CAPER SAUCE 


Make a white sauce of: 


2 tablespoons SNOW- 
FLAKE flour 


2 tablespoons EPIC oil 
12 cups stock 
Add: 
1 chopped hard boiled 
egg 
2 tablespoons capers 
with caper vinegar 


Chopped parsley 
Salt and ginger to taste 


Method: Simmer milk, salt and mustard 
over low heat to just below boiling point 
for about two minutes. Add cheese gradu- 
ally, stirring all the time, until all the cheese 
is absorbed and melted into the milk. Use 
with spaghetti. 


Method: Soften butter until creamy, but not 
melted. Mix in parsley and season to taste. 
Spread on board to % inch thickness, and 
allow to harden again. When required cut 
into 1 inch squares or rounds, and serve 
with grilled fish. 


Method: Remoye white sauce (which has 
been made by mixing flour into oil and 
stirring in stock slowly to form a smooth 
sauce) from heat and stir in 1 egg yolk 
beaten together with a tablespoon cold 
water. Keep warm, but do not boil. Serve 
with plain braised Tongue. 
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Travel with Lightweight 


Luggage by 


sapto 


SAPRO INDUSTRIES LTD. 
TRAVEL GOODS DIVISION OF 


THE HERZBERG MULLNE GROUP 


For your Printing and Packaging Requirements 


REFLECT THE BEAUMY 
OF YOUR HOME IN A 


MICHAELS 


RADIANT MIRROR 


PHONE 
6451 2-6575 


=2 
dd- 


M. MICHAELS & CO. (PTY.) LTD. 


SHOPFITTERS 
GLASS MERCHANTS 
MIRROR MANUFACTURERS 
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SAUCE TARTARE 


2 tablespoons mayonnaise 
1 des. spoon thick cream 
9 capers, chopped fine 
Y2 teaspoon caper vinegar 
1 teaspoon onion juice 


1 des. spoon chopped 
gherkin 
Sal: and sugar to taste 


Method: Put all the ingredients into a basin 
and mix well. Serve with fried fish. 


BASIC WHITE SAUCE AND VARIATIONS 


‘> oz. butter 
Yo pint milk 
Yo oz. SNOWFLAKE flour 


Salt 


MAYONNAISE 


Almost ¥, pint EPIC oil 

2 egg yolks 

Ys cup strong white 
vinegar 

i teaspoon sugar 

1 heaped teaspn, mustard 

Y, teaspoon salt 

Pinch of MOIRS white 
pepper 


Method: Melt butter in a saucepan, stir in 
flour. Cook for 1—2 minutes stirring while 
the mixture “honeycombs” but do not allow 
it to brown. Add milk, a little at a time, 
stirring continuously to avoid lumps. Add 
salt and any other flavouring to obtain 
variations such as: 

Parsley Sauce: Add 2 tablespoon chopped 
parsley with a little vinegar. 

Anchovy Sauce: Add 1 to 2 teaspoons 
anchovy sauce, according to taste. 

Cheese Sauce: Add 2 oz. grated cheese, pre- 
pared mustard and vinegar. 
Caper Sauce: Add 1 
chopped capers and vinegar. 


dessertspoonful 


Method: Mix dry mustard, salt, pepper and 
sugar. Mix with a little vinegar to a thin 
paste. Add yolks and beat with a wooden 
spoon. Add more of the vinegar and then 
pour in the oil little by little beating all the 
time with egg beater or electric mixer. 
Add oil and vinegar alternatively until the 
mixture is thick and the desired tartness is 
obtained. In hot weather stand mixing 
bowl on ice. 
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PUDDING SAUCES 


BRANDY SAUCE 


¥, |b. butter 
Y, lb. castor sugar 
1 wine glass brandy 


Method: Beat the butter to a cream, add 
the castor sugar, then stir in the brandy. 
Stir well until thoroughly mixed. 


CHOCOLATE SAUCE 


6 oz. Chocolate Method: Using a double boiler melt choco- 

A little sugar if bitter late in water. Thin down cornflour in a 
chocolate is used little water and add to melted chocolate. 

1 oz. cornflour Stir in essence and brandy and blend. 

1 tblspn. vanilla essence 

2 tablespoons brandy 


1 pint water 
WINE SAUCE 
Method: Melt 1 tablespoon butter in a saucepan, stir in 1 tablespoon 


SNOWFLAKE flour, gradually add 34 cup milk. Cook for 3 mins., add 
14 cup port wine, and a few drops of red colouring. Sweeten to taste. 


No. 1, Tulbagh Centre, Hans Strijdom Avenue 


Foreshore, Cape Town. 


Phone 41-1705 P.O. Box 4694 
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POULTRY 


CHICKEN PAIELLA 


1 chicken Method: Boil chicken until tender, Cool, de- 
1% cups rice bone and cut into small portions, Heat oil, 
3 cups water or chicken throw in rice and stir constantly till rice is 

stock brown. Add water (or stock) carefully and 
Salt salt and allow to cook until tender. Heat oil 
1 tablespoon oil in saucepan, brown onion rings. Add puree, 
1 onion, cut into rings peppers, chilli, mushrooms, water and salt. 
1 green pepper, cut into Cook for 15 to 20 mins. Now mix rice, 

ung chicken and vegetable mixture together. 
1 red pepper, cut into rings Serve on a hot platter with green peas or a 


small red chilli cut into 
small pieces 


tblspns. tomato puree 
A little oil 

1 tin mushrooms 

Yp cup water 

Y_ teaspoon salt 


green salad, 


tp 


MARINADE FOR GRILLED CHICKEN 


¥; cup oil Method: Cut chicken into serving pieces. 
4 cloves of garlic, crushed Mix all other ingredients in a small jar or 
2 tablespoons Worcester honey jar. Shake well and pour over chicken. 

sauce Allow chicken to lie in this marinade for a 
Juice of 1 lemon few hours. Then place under griller and turn 
Salt and Pepper when necessary, basting with the marinade. 


2% to 3 |b. chicken 


SMALL PIES WITH CHICKEN LIVER & 
MUSHROOMS 


Method: Use a rich, flaky pastry and cut into rounds. 

Make a filling as follows: Chop 4 chicken livers. Saute 1 tablespoon 
chopped onion in fat. Add one cup chopped mushrooms and the chicken 
livers. Season with salt and pepper and add 4% cup red wine. Thicken 
with a little flour and cook for ten minutes. When cool make the stew 
into pies with the rounds of pastry and bake in a hot oven until nicely 
brown. 


Drink Brooke Bond Tea 


perfection in pastry 
(Puffed or Short) 


™ PACKED IN 
TWO ALB PACKETS 


Trade Enquiries: Irvin & Johnson Limited. 


WE DO THINGS BY HALVES FOR YOUR 
CONVENIENCE 


Now Read-Y-Doe comes in two handy }-Ib. packets 
READ -Y-DOE RECIPES 


CHEESE CAKE 

Line a loose-bottomed baking tin with Read-Y-Doe Short Pastry. Mix 
well together | lb. soft white cheese, 3 eggs, | cup sugar, 2 cups milk, | 
teaspoon lemon juice, rind of one lemon, pinch salt. 

Add filling to lined pastry pan and bake at 350° F. for approximately 
45 minutes to one hour. 

Do not remove from pan until cake has cooled. 


JAM TURNOVERS 
Roll Read-Y-Doe Puff Pastry to the thickness of a cent and cut into 
3-inch squares. Place a little jam in the centre of each and moisten edges 
with water or beaten egg. Fold over into triangle and press edges down, 
Brush with beaten egg. Bake at 425° F. until golden brown. 
SMALL SAUSAGE ROLLS 
Roll Read-Y-Doe Puff Pastry to the thickness of a cent and cut into 
3-inch squares. Add sausage meat. Moisten edge with water or beaten egg 
and press edges together. Brush over with beaten egg and cut two small 
slits in top. Bake at 450° F. to 500° F. until golden brown. 
STEAK PIES 
Line foil pie forms with Read-Y-Doe Puff Pastry. Prepare filling by 
braising two large onions and adding | |b. steak cut into small pieces. Sim. 
mer slowly till tender. Season to taste. Spoon steak filling into each pie 
form, cover with pastry tops, brush with beaten egg and bake in centre of 
oven until golden brown. (400° F.) 
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CURRIED CHICKEN 


1 large onion — grated 

1 cup water 

3 large tomatoes, skinned 

2 heaped tablespoons 
curry powder 

1 chicken cube 

2 cups hot water 

2 mashed bananas 

Juice of small lemon 


1 chicken — cooked and 
jointed 


Method: Cook onion in cup of water to- 
gether with tomatoes. Blend together the 
curry powder and the chicken cube (dis- 
solved in 2 cups hot water). Add this to 
onion/tomato mixture and continue to sim- 
mer all the time. Add bananas and lemon 
juice. Add jointed chicken. Re-heat when 
required, 


CHICKEN LIVER PATE 


2 Ibs. chicken liver 

2 large onions, sliced 

3 oz. chicken fat 

3 hard boiled eggs 

Salt, black pepper, basil, 
marjoram thyme and/or 
garlic to taste 

1 small glass sherry 

1 tablespoon brandy 

Matzo meal (if necessary) 


CHICKEN ASOPOA 


1 young chicken (2'/.—3 
Ibs.) 

4 tablespoons SNOW- 
FLAKE flour 

2 teaspoons salt 

Y, teaspn. MOIRS pepper 

4 cup MAYPOLE marga- 
rine 

1 small tin green peas 

2 to 3 cups hot chicken 
broth 

3/, cup rice 

4 oz. canned pimentos 
(drained and sliced) 

8 stuffed green olives 


8 oz. asparagus (drained 
and cut into pieces) 


This makes a large loaf —for a dinner party. 
Method: Boil liver in water for about 10 
mins. till all trace of blood disappears. Fry 
onions in fat till soft and golden brown. 
Add seasonings to taste but use sparingly. 
Blend small quantities of liver, onions, eggs 
and liquor in electric blender (liquidiser). 
When all have been mixed you may have 
to use a sprinkling of matzo meal if mixture 
is too soft. Taste and correct seasoning. 
Pack into oiled loaf tin. Refrigerate — turn 
out onto bed of lettuce and garnish with 
eggs, gherkins, olives, etc. 


Method: Wash and dry chicken. Cut into 
portions and dredge the pieces in a paper 
bag containing flour, salt and pepper. Saute 
in heated fat or oil until golden brown, 
then drain. Transfer to a heavy pan. Add 
2 cups of hot chicken broth, cover and 
allow to simmer until the chicken is almost 
tender (about 30-40 mins.). Add rice, 
pimentos, olives and asparagus. Simmer 
about 30 mins. or until rice is tender, mix- 
ing at regular intervals and adding more 
chicken broth or the juice from the aspara- 
gus to prevent rice from drying out. When 
ready mix in the peas (heated) and serve. 
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Surferest 


Hotel 


327 BEACH ROAD SEA POINT 


* 
All Rooms with Bathroom, 
Phone and Lift. 
* 
Telephone 44-8721 


HIRING 
SUPPLY 
CO. ery up. 


Il. SCHWALB, Director 


bertha 
krafchik 


CATERING 
FOR THE 
DISCRIMINATING 


126, HANOVER STREET, 
CAPE TOWN. 
Phone 2-8940 


Specialists in supplying 
chairs, tables, crockery, 


glassware, etc., Parties, 
Weddings, Dances, and 
other Functions. 


WE DELIVER 


CHICKEN GIBLET SAVOURY 


Giblets of 3 large chickens, 
or 4 small 


Y%/Yo pint chicken stock 

1 whisky glass sherry or 
wine 

1 large onion 

1 pinch sage or thyme 

Yz Ib. skinned tomatoes 

Y, Ib. tongue (optional) 

Y, |b. stoned prunes (un- 
cooked) 

2 eggs 

2 cloves 

1 clove garlic 


Method: Cook giblets till tender with clove 
and garlic. Fry onion lightly until golden 
brown. Mince giblets, onion, prunes, toma- 
toes and tongue very finely. Blender may 
be used. Season and bind with stock and 
egg and half of sherry. Pack into shallow 
greased dish (114 in. of paté approx.). (Use 
circular pie dish.) Stand dish in tin of 
water and cook in slow oven for I to 14 
hrs. When done, turn out and pour balance 
of sherry over top. Serve cold, garnished 
with hard boiled egg. 


CHICKEN MAYONNAISE 


Chicken 
Mayonnaise 
2 tablespoons vegetable 
oil 
Y, pint cream 
According to quantity of 
mayonnaise used: 
Red pepper 
Salt 
A little sugar 
Parsley and celery 


Method: Steam the chicken until cooked 
without being too soft. Have sufficient 
mayonnaise to cover the amount of chicken 
being used, then beat in oil, cream, pepper, 
salt and sugar. Finely chop plenty of very 
fresh parsley and celery tops and mix into 
mayonnaise and use enough to give plenty 
of colour. Take the bones from the chicken, 
leaving the meat in as large pieces as possible 
and while still very warm stir carefully and 
thoroughly into the mayonnaise. Leave to 
cool in Fridge on low temperature. 


CHICKEN CACCIATORE 


1 young chicken (3-3/2 
Ibs.) neatly cut into joints 

%, cup finely chopped 
onion 

Y2 cup finely chopped 
green peppers 

2 cloves garlic, finely 
chopped 

1 tin tomatoes 

1 cup tomato sauce 

4 tablespoons EPIC oil 

Y2 cup red wine 

Salt, MOIRS pepper and 
all-spice to taste 

2 bay leaves 

Dash of MOIRS cayenne 
pepper 

SNOWFLAKE flour 

Stock, if necessary 


Method: Dredge portions of chicken lightly 
in flour. Heat oil in heavy pot or skillet. 
Fry chicken until evenly browned. Add 
chopped up onion, green pepper and garlic, 
and brown lightly. Add rest of ingredients. 
Allow to simmer for 30-40 mins. or until 
chicken is tender. Serve on cooked spag- 
hetti or rice. 
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CHICKEN DE CHAMPIGNONS 


1 spring chicken 
1 tin peas 

1 tin tomato soup 
1 tin mushrooms 


2 fried tomatoes (in slices) 
MOIRS pepper and salt to 

taste 
1 cup sherry or port wine 


Method: Cut chicken into neat serving slices 
and place in a casserole with tomato soup. 
Cover and cook in a medium oven until 
tender, add sherry, salt and pepper to 
chicken. Turn out on a warm platter and 
heap heated peas at one end and mush- 
rooms at the other. Surround with slices of 


fried tomatoes. 


ISRAELI CHICKEN CAULIFLOWER SPECIAL 


Y, cup MAYPOLE marga- 
rine 
Y, cup SNOWFLAKE flour 


2 cups chicken soup 


Breadcrumbs 


Salt, MOIRS pepper to 


Method: Melt margarine and stir in flour. 
Add soup and cook, stirring constantly until 
smooth. Season to taste. Combine this 
sauce with the chicken, cauliflower and 
noodles. Turn into a greased casserole dish, 
top with breadcrumbs mixed with a little 


ce margarine and sprinkle with paprika. Bake 
Paprika . a © — 
in hot oven 450° F. for about 20 mins. or 
2 cups diced, cooked = ane 
rrnen until crumbs are nicely browned. 
1 cup cooked cauliflower 
flowerettes 


1 cup cooked noodles in 
which a little MAYPOLE 
margarine has been 
melted 


NASI-GORENG (Oriental) 


3 chopped onions 


3 chopped cloves garlic 
4 tablespoons EPIC oil 
1 diced green pepper 

1 small chicken boiled, 


boned and diced 
1 teaspoon MOIRS 


turmeric (optional) 
1 teaspoon MOIRS ground 


nutmeg (optional) 


1 teaspoon curry powder 


Juice of 1 lemon 


1 pint stock from chicken 


Wineglass sherry 
3 cups cooked rice 
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Method: Fry onions and garlic in oil. Add 
diced chicken and fry until golden brown. 
Add finely chopped pepper. Season to taste, 
leaving out turmeric and nutmeg if not re- 
quired. Add rice, which has been cooked 
until barely tender. Stir well and cook for 
5 mins. Combine curry powder, juice of 
lemon and chicken stock, stirring well into 
smooth paste. Add rest of stock, and heat. 
Add to rice mixture and cook until liquid 
is well absorbed. Add glass of sherry just 


before serving. 
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DUCKLING IN APRICOT SAUCE 


4 lb. duckling Method: Heat oven to 325° F. Cut duckling 
3 cloves garlic into portions and sprinkle with salt and 
1 tin canned apricots pepper. Place with skin side up on rack in 
Seasoning to taste basting pan, and roast for | hour. Grate 


garlic and add to contents of tin of apricots, 
Skim excessive fat off gravy in basting pan, 
add apricot sauce, and continue roasting in 
sauce, basting well from time to time. When 
done, add apricots to sauce, heat well and 
serve portions decorated with apricots. 


HELZEL (Stuffed Neck) 
Method: Remove skin carefully from neck 


Y_ cup breadcrumbs 
of chicken. Sew up one end with coarse 


1 onion (small) 


Salt and MOIRS pepper to cotton, Chop onion very finely, and mix 

taste with breadcrumbs, flour and _ seasoning. 

1 tablespoon SNOWFLAKE Mix in suet chopped fine. Stuff neck very 

flour loosely to allow for the filling to expand. 

2-3 tablespoons chopped Sew up the other end and boil in soup for 
up chicken suet 5 é ‘ 5 

2 hours. Remove from soup and place in 


casserole in which the chicken is roasting 
for about 4 hour, Baste occasionally. This 
filling can be used for stuffing poultry. 


Superlative Catering 


[or 
Bo / [ oe sions 


Weddings, Barmitzvahs, 
Ete., Ete. 


CATERERS 


63, DE VILLIERS STREET, CAPE TOWN. Phone 2-148] 
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Experienced chefs the world over 
prefer gas-cooking. Now you can 
cook like these chefs in your own 
home with modern, dependable 
SHELLGAS. With SHELLGAS, you get 
constant, even heat, extreme flexi- 
bility of control, thermostatic heat- 
control, and the most modern stoves 
to give you better cooking in the 
kitchen. Ask or ‘phone for details at 


your nearest SHELLGAS DIVISION ft 


now! Remember -— SHELLGAS is more 
economical to run than electricity, 
and upkeep is negligible! 
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MEAT DISHES 


MEAT BLINTZES 


Batter: Make a thin batter by beating up well 2 eggs, a pinch of salt, almost 
3, cup SNOWFLAKE flour and | cup water. Batter must be smooth and 
thin. When mixed place in a jug. (Quantity: approximately 14 blintzes.) 
2 tablespoons oil may be added. By doing so the pan need not be greased. 
Meat Mixture: Mince some cold cooked meat or chicken and a little raw 
onion. Add salt and MOIRS pepper to taste and a little fat, preferably 
chicken fat, to bind, 

Method: Heat a small frying pan very well, brush over with fat very lightly 
and pour in small quantity of batter sufficient to cover bottom of pan very 
thinly — surplus may be poured back into jug. When edges begin to dry 
turn layers out onto pastry board or table cloth. Remember that the pan 
must be HOT and layers must be THIN. If more convenient the layers 
may be prepared hours before they are required. To prepare blintzes place 
layer on board, fried side up, place a good spoonful of meat mixture in 
centre, fold envelopewise and fry in hot fat or MAYPOLE margarine. 


Serve hot. 


MINCE BALLS 


2 Ib. stewing steak 
1 small onion 


1 egg 
Seasoning to taste 


Method: Mince steak with onion, add 
seasoning and 2 tablespoons bread or 
cracker crumbs. Mix together and bind 
with egg which has been slightly beaten 
with 1 tablespoon water. Shape into balls 
and either braise or fry. 


OXTAIL STEW 


2 onions 
1 oxtail, cleaned and cut 
into sections 


Method: Cut up onions into saucepan. On 
this put cut up oxtail. Season to taste with 
salt and pepper, cover with cold water, and 


3 carrots 

1 Ib. green peas (fresh) 

1 cup haricot beans (op- 
tional) 


cook slowly until meat starts loosening from 
bones. If desired, add haricot beans, and 
allow to stew with meat. When meat is 
tender, add sliced carrots, fresh green peas, 
and raw mince balls, and continue cooking 
for 30—45 mins. Serve on rice. 
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BRISKET (In Foil) 


Method: Take 6 Ibs. Brisket. Line a roasting pan with a large sheet of foil. 
Sprinkle part of the contents of a packet of onion soup at the bottom, 
place brisket on this and coat brisket with Koo tomato paste (3 oz.), Moirs 
pepper and salt. Now srinkle the balance of the onion soup powder over. 
Fold the foil over so that the whole of the contents is enclosed. Place dish 
in oven and bake slowly (325° F.) for 4 to 5 hours. 


BEEFBURGERS 


1% Ibs. steak 

Y2 cup matzo meal 

1 level teaspoon “‘Savory’ 
or any other seasoning 

Cornflake crumbs 

1 large onion (fried golden 
brown) 

1 large tomato (scalded 
and peeled) 

Salt (to taste) 

MOIRS pepper (to taste) 

Approx. Y% cup water 


Method: Mince steak, onion, tomato and 
condiments. Mix in matzo meal and suffi- 
cient water to make medium consistency. 
Use the lid of a cocoa tin to shape 
“burgers”. Place some crumbs in lid, fill 
with mince mixture, level off and turn out 
onto a plate containing crumbs. Lift care- 
fully and place on paper lined baking sheet. 
When all have been shaped, place in freezer 
to firm up. Now stack beefburgers in a 
plastic bag with a sheet of greaseproof 
paper in between each. Keep in freezer. 
These can be kept for weeks and need not 
be defrosted before frying or grilling. 


SUKIYAKI (Japanese) 


1% Ibs. steak 

1 teaspoon Zeal 

1 cup beef stock 

1 tin Chop Suey veget- 
ables OR 

1 tin bamboo shoots and 

1 tin water chestnuts 

¥Y cup EPIC oil 

1 dessertspoon sugar 

Y, cup Soy sauce 

2 medium onions — sliced 
thinly 

Yo Ib. (or 1 tin) mushrooms 
— sliced 

2 spring onions (with 
greenery) — sliced thinly 

1 small stalk table celery 
(with greenery) — sliced 
thinly 

Boiled rice 
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Sukiyaki may be prepared in the kitchen or 
at the table —in which case a chafing dish 
must be used. It is absolutely necessary to 
have all the ingredients ready before start- 
ing and to serve the dish immediately the 
cooking is completed. 

Method: Cut beef into 44-in. strips and 
fry in 1 tablespoon oil till done. Add sugar, 
Zeal, Soy sauce and stock. Bring to boil. 
Remove beef and set aside and reserve 
sauce, In same pan heat balance of oil and 
fry onions, spring onions and celery for 
THREE minutes, tossing as these fry. Now 
add sliced mushrooms, strained Chop Sucy 
vegetables and cook for another THREE 
minutes. Add drained meat, mix lightly 
and heat up. Serve on a bed of hot cooked 
rice. Heat up sauce from meat, pour over 
and serve immediately. Serve with a green 
salad. 
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OXTAIL STEW WITH WINE 


Method: Have 2 oxtails cut into joints. Brown in 4 cup fat or cooking 
oil. Add salt and pepper, a bay leaf, 2 cups water and | cup Burgundy 
wine. Simmer for 3—4 hours, or until tender. Add 4 small onions, 4% cup 
sliced celery; 6 or 8 carrots diced. Cook for 20—30 mins. longer. Take 
out meat and vegetables, skim fat and thicken gravy with flour and water 
paste. Serves 6. 


BARBECUED RIBS 


Canned pineapple chunks 
or rings 
4 |b. mutton ribs cut into 
serving portions 
Sauce: 
Mix together: 
1 tin tomato puree 
4 tablespoons minced 
onion 
1 cup water 
3 tablespoons vinegar 
2 tablespoons Worcester 
sauce 
Yo cup brown sugar 
1 cup pineapple juice 
1 teaspoon salt 
1 teaspoon paprika 
Y_ teaspoon MOIRS 
pepper 
Y, teaspoon MOIRS 
cayenne pepper 
1 tin canned p'neappie 


Method: Brown surfaces of the ribs in hot 
EPIC oil. Place in ovenbake dish and add 
the sauce. Cook in moderate oven, When 
almost done add pineapple. 


PAUPIETTES DE VEAU (Veal Cutlets) 


Veal cutlets (1 per person) 

1 handful almonds 

1 hard boiled egg, for each 
serving 

Chopped parsley 

1 tin mushrooms or equiva- 
lent amount of fresh 
mushrooms sliced 

1 large onion chopped 

1 coffee cup EPIC oil 

3 cardamon seeds 


MOIRS turmeric, pepper- 
corns, pepper and salt to 
taste 


Method: Beat cutlets to paper thinness. 
Season with salt and pepper. Place in centre 
of each cutlet some slivered blanched and 
roasted almonds, chopped parsley and 1 
hard boiled egg. Roll and tie with string to 
form sausage. Fry onion in EPIC oil, add 
“sausages” and brown on all sides, Add 
cardamon seeds (to be removed before 
serving), sprinkle with turmeric and pepper- 
corns, then add sufficient water to barely 
cover “sausages” and simmer until cooked 
through. When nearly ready add _ sliced 
mushrooms (or tin of mushrooms) and con- 
tinue to simmer until ready to serve. 
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Be it MEAT or FISH 


or any CURRY DISH... 


Mrs. H. S. BALL'S 


HOME MADE 


CHUTNEY 


(HOT OR MILD) 


makes it TASTE BETTER 


TIVFTVVIAAAARARAAAAAAAAAAAAAARRCTEPSLECEC HCE LECCE EKCE 


MONKEY GLAND STEAK 


2 Ibs. steak 


6 tablespoons BALL'S 
Chutney — MILD 


3 tablespoons Worcester 
sauce 


1 tablespoon white vinegar 

3 tblspns. brown vinegar 

2 onions — sliced 

1 small tin button mush- 
rooms — strained 

Salt, MOIRS pepper, 
paprika 


WIENER SCHNITZEL 


Veal steak 

SNOWFLAKE flour 

Breadcrumbs 

Egg 

EPIC oil or MAYPOLE 
margarine 


SAUERBROUTEN 


4 |b. pot roast 
2 cups vinegar 
2 cups water 

1 large sliced onion 
Y, cup sugar 

2 teaspoons salt 
10 peppercorns 
4 whole cloves 
2 bay leaves 

1 sliced lemon 
V4 cup fat 


Method: Cut and season steaks. Mix the 
remainder of the ingredients together and 
place the steak in this sauce and allow to 
marinate for at least 1 hour. Grill the 
steak. Keep warm. Cook the marinade in 
the same pan. Boil well and pour over 
steak. Serve with mashed potatoes and 
green peas. 


Method: Beat cach slice of veal until half 
original thickness. Rub with mustard 
moistened with a little Worcester sauce (op- 
tional). Mix flour with salt and pepper to 
taste, dredge each steak with flour, dip into 
beaten egg and finally dip into fine bread- 
crumbs. Fry lightly in hot oil or fat until 
cooked through and well browned. Serve 
garnished with a circle of peeled lemon 
topped with a rolled anchovy and sprinkle 
with chopped hard boiled egg. 


Method: Wipe meat with clean cloth and 
put into a large bowl. Combine next nine 
ingredients in a saucepan and heat without 
boiling. Pour the hot mixture over the meat 
and allow to cool — cover, and leave in the 
refrigerator overnight, turning occasionally. 
Next day remove the meat from marinade 
and drain. Strain the marinade and reserve 
it. Brown meat on all sides in hot fat. Add 
2 cups reserved marinade and save the rest 
of the gravy. Bring the juice with the meat 
to boiling point, reduce heat, cover and sim- 
mer for 24% to 3 hours, until tender. 

To make the gravy: Melt 44 cup fat, blend 
with 44 cup flour and heat till bubbly and 
brown, stirring constantly. Reduce heat and 
stir in % cup finely rolled ginger snaps and 
gradually add the remaining marinade. 
Bring to boiling point and cook until 
thickened — add water if too thick. 
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SWEDISH MEAT RING 


1 Ib, minced beef 
2 tblspns. grated onion 


2 tblspns. EPIC oil or 
MAYPOLE margarine 


1 cup grated raw carrot 
1 beaten egg 
Salt and MOIRS pepper 


APRICOT ROAST 


1 shoulder of mutton 
1 large tin canned apricots 


TOMATO BREDIE 


3 Ib. mutton 

2 small tins tomato puree 
1 large onion 

1 tablespoon tomato sauce 
6 peppercorns 


Salt, MOIRS pepper and 
sugar to taste 


2 bay leaves 
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Method: Heat EPIC oil in a pan and brown 
the meat. Add onion, carrots, salt and pep- 
per. Mix well. Stir in beaten egg and cook 
for 1 min: to thicken. Set aside to cool. 
Meanwhile prepare the following pastry: 
Pastry: Sift 2 cups SNOWFLAKE flour, 4 
teaspoons ROYAL baking powder, }5 tea- 
spoon salt into a bowl. Rub in finely, 4 
level tablespoons MAYPOLE margarine, 
mix into a dough with iced water (approxi- 
mately 34 cup). Roll into an oblong shape 
14 inch thick and spread meat mixture. Roll 
as for Swiss roll, moisten edge, pressing to 
seal. Bring both ends of roll together to 
form a ring. Put on greased baking sheet. 
With scissors cut half-way through width 
of roll at intervals of 1 inch. Separate 
slices slightly. Brush surfaces with beaten 
egg. Bake for 30 mins. Serve on a hot 
platter, placing cooked peas in centre. Serve 
with brown gravy or hot tomato sauce. 


Method: Place mutton in roasting pan and 
empty complete tin of apricots and syrup 
over it, keeping a few apricots for garnish- 
ing. Cover and roast for three-quarters of 
an hour, in moderate oven. Uncover and 
continue roasting until tender, basting at 
intervals. To serve as a “leftover” the next 
day, slice remaining mutton. Heat | tin of 
baked beans in tomato sauce and stir in 
balance of apricot puree. Can be poured 
over mutton and re-heated or served cold. 


Method: Brown sliced onion in a little 
chicken fat, then add diced mutton and 
braise. When meat is nicely browned, add 
the tomato puree and sauce, the bay leaves, 
peppercorns and seasoning to taste. Cover 
saucepan, and allow to simmer gently for 
about 2 hours, or until meat is very tender. 
Serve with cooked rice. 


Drink Brooke Bond Tea 


KEBABS 


Method: Cut meat from shoulder of lamb into 1 inch or 1% inch cubes. 
Blend }3 cup EPIC oil, 4% cup lemon juice, 1 teaspoon dry mustard, 4% 
teaspoon salt and a pinch each of thyme, rosemary and basil. Add 1 small 
onion finely chopped and 1 bay leaf. Allow cubes of lamb to marinate in 
this mixture overnight or all day. Slice onion, green peppers, semi-ripe 
tomatoes in similar sizes. Alternate the lamb cubes with these and button 
mushrooms and thread on skewers (it is not necessary to use all these if 
not desired), Pre-heat oven, place skewers on baking sheet and grill under 
top element for about 30 mins. with oven door slightly open. Skewers 
should be rotated 2 or 3 times during grilling and basted occasionally 
with the marinade. Serve hot with boiled rice or pilaff. 


MEAT SAUCE BOLOGNAISE (To Be Served With 
Spaghetti Or Rice) 


1 tablespoon EPIC oil 

1 tablespoon MAYPOLE 
margarine 

1 large onion, chopped 

3 large carrots, grated 

Chopped parsley and 
celery to taste 

1 green pepper, chopped 

2 bay leaves 

Salt and MOIRS pepper to 
taste 

2 |b. beef, minced 

1 lb. ripe tomatoes, 
skinned and sliced 

1 small tin tomato paste 

1 small tin savoury mush- 
rooms (optional) 

8 peppercorns (Count so 
as to check when re- 
moving from sauce) 


SAVOURY RICE 


1 cup uncooked rice 

1 large onion 

1 green pepper 

1 large clove garlic 

4 tablespoons EPIC oil 

3 cups chicken soup 

Salt and MOIRS pepper to 
taste 

2—3 chicken livers (or 
Y, Ib. steak) 


Method: Brown onion in hot oil and add- 
ing a little water to prevent frying. Add 
garlic and vegetables and simmer for 10 
mins., stirring occasionally. Mix in minced 
meat together with a cup of water and cook 
until whitish in colour. Add tomatoes, 
tomato paste and mushrooms, and simmer. 
Add the bay leaves and peppercorns, and 
allow to simmer for about 2% hours, stir- 
ring now and then. Serve over either 
spaghetti or boiled rice. 


Method: Wash and clean rice well. Chop 
up onion, green pepper and garlic very fine. 
Heat oil in large frying pan, add rice and 
fry until golden brown. Add onion, green 
pepper and garlic and fry together for a 
few minutes. Add cut livers (or steak) and 
seasoning. Reduce heat to low, pour boil- 
ing chicken soup over rice mixture, cover 
top of pot with clean cloth, place lid on 
pot and allow to simmer slowly for 30 to 
40 mins., or until rice has absorbed all 
liquid. Place in ovenware dish in 400° F, 
oven to dry until ready to serve. 
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MINCEMEAT PIE 


Pastry: 
1 cup SNOWFLAKE flour 
2 tbispns. iced water 
Y, teaspoon salt 
3 oz. MAYPOLE marga- 
rine. 
1 dessertspoon lemon 
juice 
12 Ib. beef (minced) 
1 clove garlic 
1 egg 
2 hard boiled eggs 
1 onion 
Y2 cup soft breadcrumbs 
1 tablespoon MAYPOLE 
margarine 
Seasoning to taste, salt, 
MOIRS pepper, nutmeg, 
ginger and herbs 


STEAK PIE 


1/2 Ib. stewing steak or 
topside 

1 large onion 

3 level teaspoons cornflour 

1 tablespoon MAYPOLE 
margarine 

2 cups water 


The following are optional. 
2 bay leaves 
1 tablespoon Worcester 
sauce 
Salt and MOIRS pepper 
to taste 
4 peppercorns 
1 tablespoon Tomato 
sauce 
Dough: 
cup SNOWFLAKE 
flour sifted with 2 tea- 
spoons ROYAL baking 
powder and ¥Y% tea- 
spoon salt 
oz. MAYPOLE marga- 
rine 
Yp cup iced water 


_ 
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Method: Mix minced meat, grated onion, 
garlic and breadcrumbs, with seasoning and 
beaten egg. Add a little water if necessary. 
Pile half the meat into dish, place hard 
boiled eggs on meat, cover with remainder 
of meat. Brush top with a little melted fat, 
and partly bake in 375° F. oven for 20 
mins. Make pastry by rubbing fat into 
flour sifted with salt. Mix together with 
iced water and lemon juice. Roll out and 
cover meat in ovenware dish. Slit to allow 
steam to escape, decorate with leaves cut 
from pastry, brush with egg and bake in 
450° F oven for 10—15 mins. 


Method: Cut steak into small cubes and 
brown in pot with Maypole margarine and 
chopped up onion. Add water and stew for 
about 14 hours, replacing water as same 
is absorbed. When meat is tender, add bay 
leaves, peppercorns and condiments, Add 
salt and pepper to taste. Mix cornflour 
with little water into a smooth, loose paste 
and pour into stew, stirring well. This will 
thicken the gravy. Cook for a further 15 
mins. Remove bay leaves and peppercorns, 
and pour off half gravy for use when dish- 
ing up dinner. Place cup or pie funnel in 
round deep dish, and put meat and rest of 
gravy into this dish. 

Grate Maypole margarine into sifted dry 
ingredients, and rub in well. Break egg into 
cup of iced water and mix. Pour into flour 
mixture and cut in well with knife. Knead 
very lightly and roll out to 34 inch to 1 
inch thickness on well floured board, so 
that the dough covers contents of dish. 
Make slits in dough to allow steam to 
escape, and bake in 450° F. oven for about 
40 minutes. 
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CARROT TZIMMES 


Piece of fat brisket (amount Method: Cook brisket with whole onion un- 
ra to size of til meat is nearly soft. Cut up carrots into 
family) 


cubes and potatoes as well, and put into 
pot with meat after the onion has been 
cee MINS GEES removed. Add sugar, and seasoning to taste. 
nanepoone sae (Spices may be omitted.) 
gl Kenora if Take flour which has been sifted with 
MOIRS pepper, salt, ginger baking powder, and grate in onion, Mix 
and cinnamon to taste with sufficient water to make a loose dough. 
Add following: Drop into pot with the tzimmes, a spoonful 
Dumpling: at a time, and allow to cook all together 
2 cups SNOWFLAKE for about 1 hour. 
flour 


2 teaspoons ROYAL 
baking powder 


1 small onion 
Water 


1 onion 


CARROT TZIMMES (With Potato Crust) 


Method: Cook 3 to 4 Ib. middle-cut brisket with a whole onion until meat 
is nearly soft. Remove onion from pot and add 1 or 144 bunches of 
carrots (cut into slices) and 3 or 4 potatoes (cut into quarters). Add 
sugar and seasoning to taste. 

When done, cut up meat into serving slices and place meat and vegetables 
into a casserole dish. Add 2 heaped tablespoons syrup and 1 tablespoon 
sugar. Place in hot oven (375° F.) until contents come to the boil. Pour 
over potato batter and bake COVERED for 30 mins. Remove cover and 
bake for another 10—15 mins. 


Potato Batter: Mix 1 cup of SNOWFLAKE flour with a pinch of salt, a 
pinch of MOIRS pepper and 14 teaspoon sugar and 4 teaspoon ROYAL 
baking powder. Add 1 good tablespoon of MAYPOLE margarine. Mix 
well and then add 1 large (or two small) grated potatoes and 1 small grated 
onion. Add sufficient water to make a “dropping” batter. 


SWEET AND SOUR PICKLED TONGUE 


Sauce: Boil 2 cups of water with 1 chopped onion and 4 cup vinegar. 
Add a few bay leaves, peppercorns, % cup raisins, 4 cup sultanas, 1 table- 
spoon sugar, pinch of salt, 2 tablespoons golden syrup, 2 ginger biscuits 
and a pinch of MOIRS ginger, 


Method: Simmer 20—30 mins. Slice hot pickled tongue, pour over sauce 
and serve hot. 
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BRAISED TONGUE IN TOMATO SAUCE 


Method: Braise a fresh ox tongue, slice and place in ovenbake dish. Pour 
over following sauce, sprinkle with breadcrumbs and bake for approx- 
imately 20 mins. Serve hot with rice. 

Sauce: Fry some finely chopped onion in EPIC oil or fat till golden 
brown. Add finely chopped green pepper and pickled cucumber and fry 
for another few mins. Stir in 1 tin of undiluted tomato soup. Stir well 
and pour over tongue. 


DEVILLED TONGUE 


1 fresh tongue 

1 egg 

SNOWFLAKE flour 
Breadcrumbs 

3 tablespoons chicken fat 
1 onion 


Sauce: 

1 tablespoon chicken fat 

1 teaspoon dry mustard 

Y4 cup tomato sauce 

2 tablespoons Worcester 
sauce 

2 tablespoons chopped 
olives or gherkins 


Method: Boil tongue for 1 hour or until it 
can be easily skinned. Braise in saucepan 
with cut up onion and a little fat until 
browned, add a cup of water and cook until 
tongue is soft, adding water from time to 
time as required. Cut tongue into thin 
slices. Dip each slice in flour, then in the 
slightly beaten egg and finally in bread- 
crumbs and fry in chicken fat. 

Stir all ingredients together until very hot 
in pan in which the tongue has been fried. 
Pour sauce over tongue slices which have 
been placed in ovenbake dish, and simmer 
slowly in oven. If sauce is not enough to 


cover meat, add chicken fat. 


SWEET AND SOUR TONGUE 


1 large fresh tongue Method: Place tongue in cold water and 
1 large apple cook until skin can be easily removed. Peel 
1 cup raisins and slice apples. Cook apples in water to- 
1 tablespoons vinegar or gether with all ingredients except the tongue 

lemon juice (354 the syrup. When this is cooked to a 
2 tablespoons syrup soft mixture, put in tongue either whole or 
Salt and MOIRS pepper to sliced, and allow to cook until soft. Add 


tast , 
pe syrup 44 to *4 hour after tongue has been 
1 pint water = 
cooking. 


8—10 ginger snaps 


TONGUE WITH BLACK CURRANT JAM 


Method: Slice cold tongue. Spread each slice generously with black- 
currant jam. Place in casserole. Cover and bake for 30 mins, approx, 
Serve with rice. Can be used for left-overs. 


PINEAPPLE GLAZED TONGUE 


Method: Combine 1 small tin crushed pineapple (drained) with 2 table- 
spoons prepared mustard and %4 cup yellow sugar. Mix well. Place 
cooked tongue in baking dish, pour pineapple mixture over and bake for 
approx. 30 mins. Serve hot. 
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TONGUE IN BARBECUE SAUCE 


Cooked tongue —fresh or 
pickled 


1 pkt. onion soup (powder) 
1% cups water 

Y2 cup white vinegar 

Y_ cup EPIC oil 

Y4 cup sugar 

1 teaspoon salt 


2 heaped teaspoons pre- 
pared mustard 


A pinch of MOIRS pepper 
1 cup tomato puree 


Method: Slice cold tongue and arrange in 
ovenbake dish. Combine onion soup pow- 
der with water, vinegar, oil and condi- 
ments and simmer for 10 to 12 mins., stir- 
ring. Remove from heat and blend in 
tomato puree. Pour over tongue and bake 
for about 30 mins. when required. Serve 
with rice and green peas and/or a green 
salad. 


SWEET AND SOUR CABBAGE ROLLS 


2 Ib. stewing steak or 
mutton 

1 small onion 

1 egg 

Salt and MOIRS pepper to 
taste 


MOIRS cinnamon and 
ginger to taste 

Y2 cup sultanas (optional) 

cabbage 

large lemon 

teaspoon sugar or to 

taste 

tablespoon MAYPOLE 

margarine 


PEROGEN 


Pie Crust: 

1% cups SNOWFLAKE 
flour 

2 teaspoon salt 

Y cup MAYPOLE marga- 
rine 


Yo cup water 
Y2 teaspoon ROYAL 
baking powder 
Filling: 
1 onion 
Y2 teaspoon salt 
2 teaspoons fat 
¥, teaspoon MOIRS 
pepper 
2 cups left-over meat 
1 egg, hard boiled 


=~ on ot 


Method: Mince steak with onion. Mix with 
sultanas, salt and pepper, and beat in egg. 
Shape into medium sized balls. Parboil 
whole cabbage leaves and roll each meat- 
ball in a leaf. Place in casserole dish and 
sprinkle with salt, pepper, cinnamon and 
ginger to taste. Take the strained juice of 
the lemon, seasoned with sugar to taste, and 
pour over meatballs. If not sufficient juice, 
add 13 cup water. Dab liberally with fat 
and cover dish. Casserole in medium oven 
for about 2 hours. Half an hour before 
serving take lid off casserole and allow to 
brown. Baste occasionally. 


Method: Sift flour, salt and baking powder. 
Work in shortening, adding just enough 
water to make paste. Roll out and cut into 
4 inch squares. 

Fry onion in fat until golden brown. Mince 
all the ingredients together and mix with 
chicken fat. Place mixture in centre of 
squares, pinch dough together into triangles 
and bake at 375° F. for 20 mins., after 
brushing with beaten egg. 
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BAKED CRUMBED STEAK 


3 onions 

4 or 5 medium sized pota- 
toes 

2 |b. thinly sliced steak 

2 tablespoons SNOW- 
FLAKE flour 

2 tablespoons dried bread- 
crumbs 

Salt and MOIRS pepper 


MEAT PIES 


2 cups SNOWFLAKE flour 
Y, Ib. MAYPOLE margarine 
Yz teaspoon salt 
Mincemeat 


P.O. Box 527 
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The Choicest Fruits and Vegetables 
go into the making of .... 


*ALL GOLD 


JAMS AND TOMATO SAUCE 


+SILVERLEAF 


CANNED FRUITS AND FRESH GARDEN PEAS 


SOUPS AND VEGETABLES 


Prepared for your greater enjoyment by: 
H. JONES & CO. 


SUIDER PAARL 


Method: Grease ovenware dish with fat. 
Place a layer of finely cut onions at bottom. 
Season each slice of steak with salt and 
pepper, then roll in flour and breadcrumbs 
which have been mixed together previously. 
Lay meat on top of onion and garnish 
with potatoes cut into '4 inch slices. Dot 
surface with dabs of fat. Bake at 350° F, to 
400° F. for about 115 hours, basting fre- 


quently. 


Method: Take 14 of the shortening and rub 
into the flour and salt. Mix to a dough 
with cold water. Roll out and dab pieces 
of shortening on two-thirds of the surface, 
fold in three and roll out. Repeat twice 
until all the shortening has been used up. 
Season mincemeat and add fat and make 
sausage rolls. Brush over with a little egg 
and bake in a hot oven. 


*IXL 


(S.A.) LTD. 
SOUTH AFRICA 


Factories also at 


INDUSTRIA, JOHANNESBURG, and DEAL PARTY ESTATE, PORT ELIZABETH and 
GATELY TOWNSHIP, EAST LONDON. 
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PARAVE PUDDINGS 


APRICOT VELVET 


1 large cup apricot puree 

Y> pkt. MOIRS lemon jelly 

3 eggs 

2 tablespoons sugar, 
heaped 


Method: To make puree soak and cook 
apricots with sugar to sweeten. When soft 
rub apricots through sieve. Separate eggs 
and beat yolks until light and creamy — 
leave whites in refrigerator. Add sugar to 
yolks and beat again, Add apricots beat- 
ing all the time. Add enough water to 
syrup of apricots to measure 1 cupful. Dis- 
solve jelly crystals in this and add to apri- 
cot and egg mixture stirring all the time. 
Place in refrigerator and when slightly set 
fold in egg whites which have been whipped 
stiffly and a little sugar added. Chill in 
refrigerator and serve decorated. 


MARSHMALLOW ICE CREAM 


1 cup pineapple juice (from 
canned or cooked pine- 
apple) 

Pinch of salt 

20 marshmallows (pink and 
white) 

Ys cup water 


Method: Dissolve in a double boiler over 
hot water. When dissolved add 1 dessert- 
spoon lemon juice and set aside to cool. 
When quite cold fold in stiffly beaten whites 
of 2 eggs. Pour into freezing tray and 
allow to freeze without stirring. Serve in 
individual glasses topped with pineapple 
chunks. 


COLD ORANGE PUDDING 


2 cups orange juice 
1 cup water 
1 cup sugar 


2 heaped tablespoons 
MOIRS custard powder 


Method: Bring orange juice, water and 
sugar to the boil. Mix custard to a smooth 
loose paste with a little cold water, and add 
liquid to custard paste gradually, stirring 
well all the time. Return mixture to the 
saucepan and bring to the boil. Pour into 
glass dish and allow to set. When set deco- 
rate with canned fruits, cherries, chopped 
nuts, etc. 
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Moir's JELLIES 


Moir's SPICES 


Th a n k Moir's FLAVOURING 


Moir's ESSENCES 


goodn ess Moir's COLOURING 


Moir's CUSTARD 


for POWDER 
Moir’s Moir’s ICE CREAM 


POWDER 


Moir's DESSICATED 
COCONUT 


John Moir (Pty.) Ltd., Ndabeni, Cape Town 


LEMON CREAM 


Method: Dissolve 1 teaspoon of gelatine in 244 tablespoons of cold water. 
Stand in hot water or warm on stove. Cream 3 egg yolks with 2 level 
tablespoons of sugar and a pinch of salt till light and creamy. Add 2/2 
tablespoons of lemon juice to this alternately with the cooled gelatine. 
Fold in the stiffly beaten egg whites. Set in the refrigerator. Garnish with 


cherries, angelica, etc. If desired 44 pint of whipped cream may be added 
to mixture. 


ORANGE WHIP 


2Y2 tumblers strained Method: Boil orange juice and dissolve in it 
orange juice the jelly crystals. Make a smooth paste of 
1 pkt. MOIRS orange or the custard powder and a little water. Add 
pineapple jelly hot jelly mixture to this gradually, stirring 
$ eggs, separated all the time. Return mixture to pot and 
: ee castor, bring to boil. Cream castor sugar with egg 
1 tablespoon MOIRS cus- yolks. Add hot mixture to this gradually 
tard powder beating all the time. Return mixture again 


to pot and beat till fluffy. Set aside to cool. 
Pour cooled mixture over beaten egg whites 
and beat well together with beater until 
fluffy. Set in mould in refrigerator. 


CHOCOLATE SPONGE 


Y2 slab plain chocolate Method: Melt chocolate in a double boiler. 
4 egg yolks Meanwhile cream yolks with sugar until 
7 stiffly beaten egg whites pale. Add melted chocolate and mix. Add 


Pinch of salt 
4 tablespoons sugar 


1 teaspoon sherry, coffee 
or MOIRS rum essence 


sherry and salt and mix. Fold this mixture 
into stiffly beaten egg whites. Pour into a 
serving dish and allow to set in refrigerator. 
To serve garnish top with cherries and 
chocolate chips. Delicious served with 
canned peaches. 


FROSTED GRAPES 


2 oz. castor sugar Method: Put sugar and water in pan, stir 
2 tablespoons water until dissolved. Boil for 3 mins, until a 
Firm grapes golden syrup is obtained. Remove from 


heat. Divide grapes into small clusters, 
suspend on a piece of string and dip into 
syrup. Drain and toss into castor sugar. 
Allow to dry. Remove string or thread. 
Keeps for 2 days. 
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:” We should smile... 


WE’VE WON 
GOLD MEDALS “”’ 


Why 


At the 1965 World Food Olympics in Bologna, Italy, 
we won our 2nd Gold Medal for Koo Cling Peaches. 
(In Paris the previous year KOO Cling Peaches were 
awarded their 1st Gold Medal, remember!) 
No wonder we're smiling proudly! Because this 
quality, internationally 
acclaimed, is identical to that 
which every South African 
housewife can buy at her 
grocer today — you too! 


THE FINEST FOOD IN GANS 


FRUITS +» VEGETABLES . JAMS «+ FRUIT JUICES 


VZER 9512E 


D) ) no 
e® @®@ BARAK MR MAAARAAAKAAAAAAAAAAAAAA A DLA HHAHLOCAHAAARA 


PEACH MARSHMALLOW PUDDING 


40 marshmallows 


2 cups juice of canned 
peaches 


1 cup sieved or crushed 
canned KOO peaches 


2/; cup water 
2 tablespoons lemon juice 
3 egg whites 
Pinch of salt 


Method: Place juice, water and marshmal- 
lows in a double boiler and steam to liquid 
stage. Add lemon juice and _ crushed 
peaches and set aside until slightly jellied. 
Add salt to egg whites and whip until stiff. 
Fold this into the mixture. Put into freez- 
ing tray and freeze. 


COLD PINEAPPLE PUDDING 


1 pineapple 

1 cup water 

1 pkt. MOIRS lemon or 
pineapple jelly 

2 small cups boiling water 

2 tablespoons sugar 

3 eggs 

2 tablespoons MOIRS cus- 
tard powder 


ZABAIONE 


4 yolks of eggs 

1 glass white wine (sherry 
glass) 

1 lemon 

2 oz. castor sugar 


WINE CREAM 


1 wine glass dry white 
wine 

1 diced and cooked pine- 
apple 

1 dessertspoon gelatine 

4 tablespoons sugar 

3 eggs 

Juice of 1 lemon 


Method: Grate pineapple and boil in one 
cup of water with sugar until soft. Add the 
jelly which has been dissolved in the boil- 
ing water, and boil for 5 mins. Into the 
yolks of the eggs mix the custard powder, 
after the mixture has cooled, Boil up 
again, keep at boil for 1 min, and remove 
from stove. Allow to cool once more, and 
stir in the well beaten whites of the eggs. 
Turn either into a glass dish or individual 
moulds and place in fridge to set. Serve 
garnished suitably. 


Method: Beat up the yolks of the eggs with 
the sugar. Stir in a double boiler, whip- 
ping up the mixture to make a froth. Add 
the wine a few drops at a time, When mix- 
ture has thickened, remove from stove and 
add the grated rind of the lemon. Mix well. 
Serve in little glasses. 


Method: Whisk wine, eggs, sugar and lemon 
juice in a double boiler over fire until 
thick. Remove from stove and add gelatine 
which has been dissolved in a little hot 
water. Mix well and pour over diced 
COOKED pineapple. Set in fridge and 
garnish before serving. ; 
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APRICOT PUDDING 


1 cup smooth apricot jam Method: Make a paste of the custard pow- 

2 cups water der and a little water. Boil 2 cups water 

1 pkt. MOIRS jelly (yellow) and apricot jam and sugar. Pour over 
dissolved in 2 cups hot custard powder, stirring all the time. Re- 
water 


turn to the pot and cook until thick. Re- 
3 whipped egg whites move from stove and combine with the 
1 tablespoon sugar dissolved jelly. When cooked fold in the 


2 tablespoons MOIRS cus- * : a 
tard powder beaten egg whites. Set in refrigerator. 


CHOCOLATE FLUFF 


22 cups water Method: Boil water and stir in cocoa and 
1 pkt. MOIRS orange or sugar. Allow to boil a few mins., then pour 

lemon jelly onto jelly crystals. Add vanilla and allow 
3 dessertspoons cocoa jelly to set slightly, then whisk jelly well 


2 teaspoons MOIRS vanilla 
essence 


Whites of 3 eggs 
2 tablespoons sugar 


and fold in stiffly whipped egg whites. Mix 
till smooth and even, pour into a mould 
and set. Yolks may be used for making a 
custard to serve with pudding. 


GUAVA FLUFF 


2 cups stewed guavas Method: Put guavas through a sieve, the 

1% alge gelatine syrup having been strained off. Dissolve the 

% cup hot water gelatine in the hot water and to this add 1 
pint of the guava syrup and a few drops of 
MOIRS red colouring matter. Whisk well 
and fold in the sieved guava pulp. Whisk 
until foamy and set in a mould. Instead of 
gelatine 1 pkt. MOIRS red jelly may be 
used. 


ORANGE MOULD 


Juice of 2 Oranges Method: Beat egg yolks with sugar until 
Juice of % lemon frothy. Add orange juice, lemon juice and 
3 eggs orange rind. Add dissolved gelatine. Place 
Grated rind of 1 orange mixture in refrigerator and when nearly set 
3 teaspoons gelatine dis- add stiffly beaten egg whites. Set mixture 

aoa in 1 small cup hot in glasses or moulds. Decorate with 
4 cup sugar cherries, etc, 
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Drink Brooke Bond Tea 
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PRUNE WHIP 


1% cups prune juice Method: Dissolve jelly crystals in 1 cup of 
1 pkt. MOIRS lemon jelly hot prune juice. Then add remaining half 
1 cup stoned cooked cup of juice. Place in a cool place and 

prunes allow to set. Whip egg white stiffly. Whip 
1 egg white prunes until smooth and fine, add slightly 


set jelly, continue whipping until fluffy and 
lastly add whipped egg white. Whip until 
mixture is even. Place in mould and set in 
refrigerator. Decorate. Use electric mixer 
if available. 


BY PUBLIC DEMAND 11'S Phere! 
THE 


4, SI ; Hlich-oven STOVE 


% Magic Mirror Oven Door 


x Automatic Superfast Plates 
(spiral or solid plates optional) 


% Indicator lights on all switches 


* Plates and Chrome Rings lift out 


for easy cleaning 


% Automatic Clock and minute timer 


% Automatic Warmer Drawer 


% Beautiful Vitreous enamel finish 


%* Oven on left or right 
AFRICAN LIFE CENTRE 
KITCHEN COMFORTS RIEBEEK STREET - CAPE TOWN 
(CAPE) (PTY.) LTD. Phone 45-4800 


“The Beauty of a FUCHS-WARE” 
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Strawberries - 
Apple Pie -and ORLEY-WHIP 
Scones 2y 


conforms to the dietary requirements 
of the Jewish Religion. 


is KOSHER and PARAVAH and can 
be eaten after meat dishes. 


is under the strict control of the 
Beth Din. 


COLD DESSERTS 


ICE CREAM 


3 eggs 

5 tablespoons sugar 

1 tablespoon lemon juice 
1 tablespoon brandy 

¥/, pint cream or orley whip 


BAKED ALASKA 


slab of sponge cake, 

about 1 inch thick and 

slightly larger than block 

of ice cream 

Ye teaspoon cream of tar- 
tar 

MOIRS vanilla (if desired) 

3 egg whites 

VY cup castor sugar 

1 block ice cream 


_ 


Method: Cream egg yolks and sugar until 
light in colour. Whip cream until thick and 
mix into yolks; fold into stiffly whipped 
egg whites and lastly add lemon juice and 
brandy. Freeze. 


Method: Place ice cream on sponge cake. 
Make a meringue by whipping egg whites 
stiffly with cream of tartar and stirring in 
sugar and vanilla, Cover ice cream and 
sides of cake with meringue, seeing that 
none of the ice cream is exposed. Bake in 
a hot oven 400° F, for about 5 mins. until 
lightly browned or place under grill. Serve 
immediately. 


ORANGE CHOCOLATE WHIP 


Y, cup water 

1 cup milk 

1 pkt. MOIRS orange jelly 

VY cup sugar 

4 oz. slab bitter-sweet 
chocolate 


2 egg whites 
Pinch salt 


Method: Dissolve all ingredients in a double 
boiler and bring to boil stirring all the 
time. Remove from stove and dissolve 1 
packet of orange jelly in the mixture, Cool 
and place mixture in refrigerator until it 
thickens. Whip up 2 egg whites with a 
pinch of salt until stiff. Whip up jelly 
mixture and fold in stiffly beaten egg 
whites. Pour into a mould and allow to 
set in refrigerator. 

Note: If desired the cup of milk may be 
replaced by another cup of water. 


ORLEY WHIP ICE CREAM 


3 eggs 

Yo cup sugar 

1 pkt. Orley whip (half of 
pack) 


Method: Beat the Orley Whip. Separate 
eggs and beat yolks well with sugar, add 
desired flavouring. Lastly fold in beaten 
egg whites and freeze. 
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FROZEN PEPPERMINT CREAM 

Method: Crush peppermint between layers 
of waxed paper. Crumbs must be fine. Soak 
in milk for at least 1 hour, stirring from 
time to time. Whip cream and blend with 
peppermint milk. Freeze 4 to 5 hrs. in 
trays. 


1 lb. two-tone peppermint 
sticks 

2 cups milk 

2 cups cream 


FRUIT SUCKERS 


34, cup sugar 

1%2 cup water 

1 grated pineapple 
Juice of 5 oranges 
Juice of 1 lemon 
Juice of 10 grenadillas to squares. 


Method: Boil sugar and water for 10 mins. 
Add fruit and juices. Put into ice tray and 
place in deep freeze. When half set stick 
sucker sticks in (standing up) at regular 
intervals. When completely frozen, cut in- 


THREE FRUIT SHERBET 


Method: Boil 2 cups water with 1 cup sugar, and 1 teaspoon grated lemon 
rind. Boil gently for approx. 6 mins. stirring all the time. Cool mixture. 
Stir in two-thirds cup orange juice, one-third cup Jemon juice and 1 cup 
banana pulp. Mix well, pour into freezer tray and leave in freezer over- 
night. Next morning remove from freezer and beat VERY well. Then fold 
in 2 stiffly beaten egg whites and freeze again. Mixture can be kept for 
a few days. If necessary re-whip and freeze. 


GINGER CARAMEL REFRIGERATOR TART 


1 pkt. cream cracker bis- Method: Mix the caramelised milk with the 


cuits ginger syrup. Chop preserved ginger and 
phic eapened oe add. Break the biscuits into the mixture 
feed)” (caramel- = and mix well. Press into 12 x 18 x 134 
3 pieces Chef preserved rectangular dish. Decorate with cream and 
ginger serve. To caramelise milk put unopened 
tin in pot of water and boil for three hours. 


2 tablespoons ginger syrup 


ORANGE SQUASH PIE 

Method: Dissolve gelatin in water. Beat 
yolks, sugar and orange squash and stir 
over heat in double boiler. Remove from 
stove and stir in dissolved gelatin. Now 
cool and then fold in stiffly beaten egg 
whites. Pour into prepared pastry-lined pie 
dish (e.g. Marie biscuit or Post Toasties). 
Set in refrigerator. 


1 cup orange squash 
1 cup water 

1 envelope gelatine 
Y cup sugar 

4 eggs — separated 
Prepared pie base 
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Y2 |b. Albany chocolate 
Y, cup water 

5 eggs — separated 
Chopped walnuts 


—~ 
= 
—_ 
—_—= 
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— 
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1 cup flour 

Yo teaspoon salt 

Y, cup butter 

2 to 3 tablespoons cold 
water 

1 large tin KOO pie apples 
or 6 to 7 sliced fresh 
apples 

Apricot jam 

Topping: 
1 cup yellow sugar 
Yo cup butter 
¥, cup flour 
Y2 cup Rice Krisples 
Y, cup chopped nuts 


3 tablespoons sugar 
1 tablespoon water 
2 cups milk 
VY. cup castor sugar 
Y_ teaspoon vanilla 
4 large eggs 


CARAMEL CUSTARD 


CHOCOLATE PUDDING 


Method: Melt chocolate in double boiler 
with water until smooth. Turn into mixing 
bowl and cool. Beat egg yolks until very 
pale. Add to cooled chocolate. Beat egg 
whites until stiff but still shiney. Fold into 
chocolate mixture, Put into serving dish 
and when set decorate with chopped wal- 
nuts. 


BUTTERSCOTCH APPLE PIE 


Method: Sift together flour and salt and rub 
in butter till crumbly. Sprinkle with water, 
mixing lightly till dough binds. Turn out 
onto a floured board and roll to about % 
inch thick. Line a 9-inch buttered pie plate. 
Fill with apples blended with apricot jam. 
Cover with topping, packing firmly. 
Sprinkle with chopped nuts. Bake at 
400° F, for 20/25 mins. till topping is 
brown. 

Topping: Crumble ingredients together. 


Method: Place sugar in a heavy pot and stir 
over heat till it begins to brown. Add 
water and mix well. Pour into a small loaf 
tin or mould and tilt, thus coating bottom 
and sides. Set aside. Scald milk, castor 
sugar and vanilla and pour into well beaten 
eggs. Mix and pour into caramel-coated 
mould or tin. Don’t be afraid to fill to 
the brim as the custard shrinks in the 
baking. Stand mould in a tin containing 
water (halfway up sides of mould). Bake 
25 mins. at 350° F. When cool loosen sides 
gently and unmould. For a large party use 
long loaf tin and double quantities. 
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PEAR DESSERT 
Method: Peel pears but leave whole and 


4 ripe pears 
Y, pint water with the stems. Simmer pears, sugar and 
Y, pint red wine (Burgundy water for 4 hr. with lid on. Add wine and 
type) simmer for another 14 hr. with lid on. 
Y2 Ib. sugar Remove pears to serving dish. Reduce 
1 teaspoon cinnamon liquid by boiling with lid off till thick and 
syrupy. Pour over pears. Chill. 


REFRIGERATOR CHOCOLATE CAKE 


Method: Beat egg and mix with icing sugar. 
Add vanilla, butter and cocoa. On a small 
wooden board place 4 biscuits in a row 
Y2 teaspn. vanilla essence and cover with icing sugar mixture. Con- 
2 dessertspoons melted tinue in this way until biscuits are used up. 

butter Cover top and sides with icing sugar mix- 
2 tablespoons cocoa ture. Place in fridge and allow to harden. 


1 pkt. tennis biscuits 
1 Ib. icing sugar 
1 egg 


REFRIGERATOR COFFEE CAKE 


Method: Sprinkle biscuits with sherry. Line 
a cake tin with greaseproof paper. Cream 
butter and sugar well together, add yolks, 
vanilla essence and coffee. Blend well to- 


1 pkt. Marie biscuits 
Y |b. butter 

Y |b. icing sugar 

2 egg whites 


2 egg yolks gether. Whip egg whites stiffly and fold 

1 teaspoon vanilla essence into coffee mixture. Fill loose bottom tin 

1 tablespoon strong black with alternate layers of biscuits and cream 

coffee or coffee essence mixture. Allow to set overnight in fridge. 

Sherry Turn out and decorate with nuts, cherries, 
ete, 


GRENADILLA PUDDING 


Method: Chill milk overnight. Make a jelly 
2 4 oz. tins grenadilla pulp with 1 cup boiling water and cool. Whip 
1 lemon jelly milk very well and fold in jelly. Add 
1% pkts. tennis biscuits grenadilla pulp. Use a rectangular dish 
about 2 inches deep. Cover bottom with a 
little of the mixture. Place a layer of bis- 
cuits and alternate thus, finishing with a 
layer of jelly mixture. Decorate with cher- 
ries, nuts, etc. Set in fridge. 


1 large tin Ideal milk 
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REFRIGERATOR PINEAPPLE CAKE 


1 pineapple — grated 
Y_ pint cream — whipped 
1 pkt. boudoir biscuits 


ORANGE PUDDING 


Yo pint cream 
2 tablespoons honey 


3 tablespoons frozen 
Golden Flo Orange juice 


Boudoir biscuits 


Mandarin orange segments 
(for decoration) 


RUM TART 


1 envelope gelatine 

Y, cup cold water 

Yo cup sugar 

Pinch of salt 

14%, cups milk 

3 yolks — slightly beaten 
2 teaspoons rum 

Yo cup cream 

3 egg whites 


VY; teaspoon cream of tar- 
tar 


Yo cup sugar 


Method: Place biscuits on platter in a 
straight row. Cover with pineapple, and 
then cream. Cover with second row of bis- 
cuits but in opposite direction. Repeat with 
pineapple and cream. Set in fridge. Deco- 
rate. 


Method: Whip cream with honey. Fold in 
orange juice. Line loaf tin with grease- 
proof paper. Fill with alternate layers of 
boudoir biscuits and the orange/cream mix- 
ture. Chill. Unmould and decorate with 
whipped cream, orange sections, nuts., etc. 


Method: Soak gelatine in cold water. Mix 
sugar, salt and milk in top of double boiler, 
Cook slowly, stirring all the time until 
heated. Place yolks in a small bowl and stir 
some of the hot milk mixture in, blending 
all the time. Return yolk mixture to pot 
and continue to cook until thickened. Re- 
move from heat and stir in softened gelatin. 


. When mixture begins to “jell” beat with 


egg beater or electric mixer until smooth. 
Stir in rum and fold in cream which should 
be whipped but not too stiffly. Whip egg 
whites stifly together with sugar and cream 
of tartar, Fold rum mixture into this. Blend 
well. Pour into ginger snap pie shell. Chill 
and decorate. 


PINEAPPLE AND CHEESE PIE 


Method: Crush 2!3 cups of Post Toasties and mix with | tablespoon sugar 
and 2 oz, butter. Press onto bottom and sides of a pie dish and put into 
the frig. to set. Soak 1 envelope of gelatin in 4% cup cold water. In the 
top of a double boiler mix: 1 cup crushed canned pineapple, % cup of 
the juice, 3 egg yolks and 4% cup sugar. When blended, stir all the time 
and cook over a double boiler until mixture thickens (usually about 1 min. 
after water in lower pot has come to the boil). Remove from stove and 
stir in dissolved gelatin and 4 lb, cottage cheese. Allow to cool but not 
to set. Whip three egg whites stiffly, add 4% cup sugar gradually and a 
pinch of salt. When stiff stir in the pineapple mixture gradually and 
blend well. Pour in prepared pie dish and set in frig. 
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CHIFFON PUDDING 


Method: Beat up 1 tin of unsweetened evaporated milk with 1 cup of sugar 
over a bowl of ice. Add 114 cups orange juice and juice of 1 lemon. Dis- 
solve 1 tablespoon gelatine in 2 cups boiling water, cool and add to mixture 
and beat well. Pour into mould and set in refrigerator. Variation: Add 


different flavourings or sherry. 


SPANISH CREAM 


1%, dessertspoons gelatine 
4 dessertspoons sugar 
MOIRS vanilla essence 

2 cups (1 pint) milk 

2 eggs 


Method: Beat yolks and sugar together, add 
milk. Heat until the mixture boils and 
coats the spoon. Remove from fire. Dis- 
solve gelatine in hot water and add to the 
mixture. Cool and when mixture thickens 
Y, cup hot water slightly, stir in the whipped cream and 
Y pint stiffly whipped flavouring. Pour into a mould and set. 

cream or Orley whip Garnish with almonds. Remember: The 
custard must boil or it will not separate, 
but it must only just boil. Do not keep it 


boiling. 


REFRIGERATOR COFFEE PUDDING 


1 pkt. Marie or Tennis bis- Method: Sprinkle biscuits with sherry. Line 


cults a cake tin with greaseproof paper. Cream 
Y Ib. butter well together butter and sugar, add yolks, 
Y Ib. icing sugar vanilla and coffee. Blend well together. 
2 egg yolks Whip egg whites and mix, using electric 
2 egg whites mixer if available. Fill tin with alternate 
1 teaspoon MOIRS vanilla layers of biscuits and cream mixture. Set 
etiercen song Mak overnight in refrigerator. Turn out and 

ealfanioriasssnce decorate with cream, 
Sherry 


APRICOT ICED PUDDING 


Method: Mash apricots to a pulp. Add 
orange juice and then gelatine which should 
have been dissolved in a tablespoon of the 
Y2 pint whipped cream apricot syrup. Add sugar to taste and then 
Sugar to taste cream. Mix well together. Pour into 
mould and set in refrigerator. 

Variation: In place of apricots, 4 mashed 
bananas may be used, in which case less 
gelatine is required. 


1 tin canned apricots 
1 cup orange juice 
1 teaspoon gelatine 
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COFFEE FLUFF 


4 eggs Method: Separate eggs. Beat yolks with 
1 tbispn. coffee essence sugar. Add coffee essence. Whip cream 
¥, cup sugar stifly and add to mixture. Add stiffly 
1 pint cream beaten egg whites. Set in refrigerator. 


PINEAPPLE BAVARIAN CREAM 


1 tablespoon gelatine Method: Pour milk and lemon juice in ice 
2 tablespoons cold water tray to chill thoroughly. Mix gelatine, 
2 tablespoons lemon juice sugar and water in top of double boiler. 
Ladyfingers, or plain cake Line serving dish with thinly sliced cake 
Y, cup sugar or ladyfingers. Pour chilled milk (it should 
1%, cups unsweetened be very cold) into basin and beat vigorous- 


evaporated milk ly for 3—S mins. Add gradually, melted 
1%, cups crushed pine- 


gelatine and sugar, beating well for about 
prec aga kopoices 3 mins., mixture should form peaks. Add 
drained pineapple and beat well for 1 min. 
Pour carefully into serving dish and chill. 


COLD LOGANBERRY PUDDING 


Method: Empty a tin of canned loganberries into a dish and add sugar to 
taste. Dissolve a heaped dessertspoon of gelatine in 44 cup of cold water 
and add to the above; also add 2 well whipped egg whites. Fold in 1 large 
cup of whipped cream or Orley Whip with sugar and MOIRS vanilla. Set 
in refrigerator. 


FOUNDATION RECIPE FOR COLD SOUFFLES 


Y, pint cream Method: Bring milk to the boil and pour 
4 pint milk gradually onto beaten egg yolk and sugar. 
yer gelatine Dissolve gelatine in a little water. Whip 


the cream until thick, then combine with 
the egg mixture. Pour in the dissolved 
gelatine and finally fold in the stiffly beaten 
egg whites. Pour into a prepared souffle 
case and place in the refrigerator to set. 
Chocolate Souffle: Dissolve 3 oz. plain 
chocolate in the milk before bringing to 
the boil. 

Parisian Souffle: Add 2 oz. crushed French 
almond rock to the foundation recipe to- 
gether with 4% teaspoon MOIRS dimond 
essence. 
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PINEAPPLE CREAM 


1 tin of canned pineapple 
(drained) 


1 pkt. MOIRS pineapple 
jelly 


1 tin unsweetened evapo- 
rated milk 


Cream or Orley Whip (for 
decoration) 


PRUNE BAVARIAN 


12 dessertspoons gelatine 


Y, pint stiffly whipped 
cream 


Y2 cup hot water 


2 tablespoons sugar (or 
more) 


Yo |b. prunes 
¥, pint cold water 
2 tablespoons lemon juice 
Lemon rind and MOIRS red 
colouring 
Top Mixture: 
¥, cup milk 
Y, pint cream, or Orley 
Whip 
¥Y, cup hot water 
1 level tablespoon sugar 
2 tablespoons gelatine 
Crushed almonds 


MOCHA PUDDING 


1 cup sherry 

1 pkt. Marie biscults 
2 cups icing sugar 

Y, |b. butter 

3 eggs 

1 tbispn. coffee powder 


1 teaspoon MOIRS vanilla 
essence (optional) 


Method: Make a jelly of the packet of 
jelly powder and the heated pineapple juice 
—add water to make 1 pint. When the 
jelly is quite cold add a tin of unsweetened 
evaporated milk and whip thoroughly. Cut 
up half the pineapple pieces finely and stir 
into mixture. Set in refrigerator, and 
when firm turn out and decorate with the 
remaining pineapple and whipped cream or 
Orley Whip. 


Method: Wash prunes, place in saucepan 
with cold water and sugar and cook until 
soft. Stone the prunes, replace in saucepan 
with lemon juice and rind and boil together 
for 5 mins. Dissolve gelatine in hot water 
and stir into mixture. Add a few drops 
of red colouring and set aside in a cool 
place to thicken, then fold in whipped 
cream and place in mould. When set add 
the following top mixture: 

Dissolve gelatine in hot water. Mix milk 
and cream or Orley Whip together and add 
dissolved gelatine and some crushed 
almonds. Sweeten to taste and pour onto 
prune mixture when that is firm. When the 
whole is set decorate with whipped cream 
and prunes stuffed with almonds and glace 
cherries. 


Method: Cream butter and icing sugar well. 
Add coffee powder together with egg yolks. 
Lastly add stiffly beaten egg whites and 
vanilla. Dip the Marie biscuits in sherry. 
Place biscuits in ice tray in alternate layers 
with sauce. Repeat until all ingredients are 
used up. Cover with greaseproof paper, and 
keep in freezer overnight. Decorate with 
whipped cream or Orley Whip, cherries, 
nuts, etc., after turning out of mould. 
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COFFEE SOUFFLE 


Yo \b. marshmallows 

Y2 cup chopped nuts 

1 cup fresh cream 

Ys cup cut up preserved 
ginger 

2 egg whites 


1 tablespoon coffee dis- 
solved in 1 cup boiling 
water and strained 


Y, teaspoon salt 
1 cup cherries 


Method: Melt marshmallows in strained 
coffee in double boiler over hot water. Stir 
well, add salt and allow to cool. When 
mixture thickens fold in beaten egg whites, 
whipped cream, ginger, nuts and cherries. 
Set. Decorate with cherries and cream or 
Orley Whip. i 


PEANUT BRITTLE PUDDING 


_ 


small tin unsweetened 
evaporated milk 
cup fresh milk 


pkt. ROYAL vanilla in- 
stant pudding 


tablespoon brandy 
Peanut brittle 


_ 


~ 


COLD CHOCOLATE 


cup milk 

eggs 

oz. castor sugar 
tablespoon cocoa 
cup cream 


dessertspoon gelatine 
(rounded) 


drops MOIRS vanilla 
essence 


oz. glace cherries 
oz. angelica 
oz. preserved ginger 


= oo DAD 


Nn 


Method: Mix milks, instant pudding and 
brandy. Crush peanut brittle and place a 
layer at the bottom of a refrigerator tray. 
Pour on mixture and sprinkle a layer of 
peanut brittle on top. Place in freezer and 
allow to set. 


SOUFFLE 


Method: Heat the milk with the sugar in 
saucepan. Mix cocoa into thin paste with 
a little of the hot milk, and return to sauce- 
pan. Allow to boil for 3 minutes. Separate 
eggs, beat the yolks slightly, remove milk 
from stove, allow to cool slightly, and add 
to egg yolks, stirring all the time. Return 
mixture to the saucepan, and heat without 
boiling until’ it thickens. Cool. Dissolve 
the gelatine in 44 cup cold water over hot 
water and allow to cool off. Whip the 
cream until thick but not stiff and beat the 
egg whites stiffly. Chop the cherries, 
angelica and ginger up finely. Add the dis- 
solved gelatine to the custard, fold in the 
cream and egg whites and the chopped 
fruits. Stir mixture over ice until it begins 
to set, pour into prepared mould and leave 
in fridge to set. Serve garnished with stiffly 
beaten cream. To prepare mould, tie a 
piece of slightly greased paper round the 
mould so that it protrudes at least two 
inches above the edge. Remove this when 
pudding is set and before garnishing. 
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Drink Brooke Bond Tea 


CARAMEL GINGER DESSERT 


1 tin Gold Cross con- Method: Caramelise condensed milk by 
densed milk placing unopened tin in a pot of water, and 
aa preserved ginger in boiling for 3 hours. Line bottom of shallow 
uP dish with a layer of whipped cream. Spread 

Ya pint stiffly whipped tennis biscuits with caramelised milk and 


place side by side on top of the cream. 
Sprinkle with a layer of sliced ginger and 
syrup. Repeat layers ending with a layer 
of cream. Refrigerate for at least 12 hours. 
Decorate with ginger, cherries, nuts and 
cream or Orley Whip. 


Tennis biscuits 


FROZEN CARAMEL PUDDING 


1 cup cream Method: Add caramelised condensed milk 
Y2 cup cherries to whipped cream. Mix thoroughly, beat- 
1 tin milk (caramelised) ing until smooth. Fold in chopped nuts 
Y2 cup chopped nuts and cherries. Pour into frigidaire pan. 


Place in deep freeze until mixture is frozen 
—8 hours or more. 


STRAWBERRY MOUSSE 


1% cups sieved straw- Method: Heat the strawberry pulp and dis- 

berries solve the marshmallows in the hot mixture. 
Juice of 2 lemon Whip cream stiffly. Cool mixture, add 
20 marshmallows lemon juice and fold in the cream lightly. 
1¥2 cups whipped cream Fill sherbert glasses with mousse and chill. 
Nuts and a little whipped Decorate. 


cream for decoration 


QUINCE CREAMS 


2 Ib. quinces Method: If using fresh fruit, peel and chop. 
10 oz. sugar (no sugar re- Cover with 2 pints water and simmer, to- 

quired for canned gether with the pips of the quinces. Leave 

guinces)s overnight. Press fruit through a sieve. Add 
2 = elation the sugar and bring to the boil. Mix in the 
Pemintcrone gelatine and stir until dissolved. Allow 
eminte wyater foriresh taut mixture to cool. Fold in whipped cream 


and leave to set. 


GINGER SNAP PIE SHELL 


15 Ginger nut biscuits — Method: Melt butter in pie dish. Stir in 
crushed biscuit crumbs and press onto sides and 
2 oz. butter bottom of dish. Bake in a slow oven— 


325° F. for 10 mins. Cool, fill. 
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PASTRY BASE — BAKED 


Sift together: Method: Press this crumb mixture onto bot- 

1%, cups SNOWFLAKE tom and halfway up sides of ungreased 
flour 8 x 8 or 10 x 6 pan. Bake at 350° F. for 

Ys cup sugar 30 mins, Fill as required. 
Y, teaspoon salt 

Cut in: 
4 oz. butter 

Stir in: 


Y2 cup chopped nuts 
(e.g. pecan) 


CORNFLAKE AND DATE PASTRY BASE 


1 cup dates Method: Cook dates in water till soft. Add 
Y, cup water butter and stir. Remove from stove. Roll 
3 oz. butter cornflakes to fine crumbs. Add to cooled 
1, cups cornflakes dates with sugar and nuts, Press into tart 
2 tablespoons sugar tin; sides and base. Bake at 350° F. for 15 
Y_ cup chopped walnuts mins., Fill with strawberries and cream or 


other fruit in season. 


PINEAPPLE CHIFFON DESSERT 


1 tablespoon gelatine Method: Soften gelatine in cold water. 
Y, cup cold water Combine lightly beaten egg yolks with pine- 
3 eggs apple and syrup, lemon juice and salt. Cook 
1 cup finely chopped pine- over hot water, stirring all the time until 

apple with syrup the consistency of custard. Stir in softened 
1 tablespoon syrup gelatine till thoroughly dissolved, Cool and 
Yo cup preserved ginger in add chopped ginger in syrup (optional). 

Syrup Whip up cup chilled unsweetened evapo- 


1 cup unsweetened evap9- 
rated milk 

Ys cup sugar 

Y, teaspoon salt 

1 pkt. ginger nuts 


rated milk until triple in volume, add 1 
tablespoon lemon juice and beat until 
thick. To this add the egg mixture. Slowly 
beat sugar into whites of eggs, stiffly 
beaten, and fold gradually into mixture. 
Line a loaf pan with waxed paper. Into 
this spoon 4% of the mixture. Add a layer 
of crushed ginger nuts, and repeat twice, 
adding mixture as last layer. Set in fridge, 
turn onto dish and garnish suitably. 
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made for 
” better 
cooking ! 


4 € 
<Uminium WAS 


See the complete range 


STANLEY SUPER MARKET 


ST. JOHN’S ROAD, SEA POINT. 
Phone 49-1161/2 


THE BEST IN GOODS © VALUE 


FOR 


We guarantee that all goods required 


in these recipes are obtainable from 
this shop, 


Se 
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HOT DESSERTS 


PEACH KUCHEN 


Y2 cup butter 

2 cups sifted SNOWFLAKE 
flour 

Y, teaspoon ROYAL 
baking powder 

Y2 teaspoon salt 

1 cup sugar 

12 peach halves 

1 teaspoon MOIRS cinna- 
mon 

2 egg yolks 

1 cup sour cream 


PUMPKIN FRITTERS 


Method: Work butter into sifted flour, 
baking powder and salt, add 2 tablespoons 
sugar until it takes on the appearance of 
coarse crumbs. Put an even layer of these 
crumbs over bottom and halfway up sides 
of well buttered baking dish (8 inches 
square). Press firmly until pastry holds. 
Arrange drained peaches in pastry shell. 
Sprinkle fruit with a mixture of cinnamon 
and remaining sugar, and bake at 350° F. 
for 15 mins. Mix egg yolks with cream, 
pour over the fruit and bake for another 
30 mins. 


Method: Mash until smooth 2 cups of pumpkin which has been cooked 
in a little water. Add 4 teaspoon salt, 4% cup sifted SNOWFLAKE flour, 
2 teaspoons ROYAL baking powder and mix in 1 well beaten egg. Drop 
tablespoonfuls into hot EPIC oil and fry till golden brown. Serve with 
sugar mixed with a little MOIRS ground cinnamon. 


QUEENS PUDDING 


1 small raisin loaf 

1 pint milk 

2 tablespoons sugar 

2 cooking apples 

Jam 

2 eggs 

Butter 

1 tblspn. ground almonds 


Method: Cut raisin loaf in slices and spread 
thickly with jam. Place a layer in oven- 
bake dish, then a layer of grated apple, 
sprinkle with sugar and ground almonds. 
Place another layer of the raisin loaf, 
spread with butter and jam on top of this. 
Make a custard by beating up the egg 
yolks well with the milk and sweetening to 
taste. Pour over the pudding. Beat up egg 
whites stiffly, fold in 1 tablespoon of 
castor sugar and spread over top of pud- 
ding. Bake at 350° F. (with top switched 
off) for 15 to 20 mins. Serve hot. 
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ALMOND PUDDING 


Peeled and cored apples Method: Beat egg whites stiffly, add 14 Ib. 

(left whole) sugar gradually and then ground almonds. 
(Canned peaches or pears Put into well greased tin and dry in cool 

may be used) oven (325° F.) for 1—114 hours. Turn out 
% Ib. sugar and cool. Bake apples in a casserole with 
Yo Ib. id almonds V4 cup water and a dessertspoon sugar, un- 
ae 2 til soft but not broken. Sprinkle meringue 


with sherry. Place whole apples on top of 
meringue. Make custard, and when cool 
pour over apples. Top each apple with 
whipped cream. 


For the Custard: 
Vp pint milk or cream 
MOIRS vanilla essence 


Whipped cream (garnish- 
ing) 


3 oz. sugar 
5 egg yolks 
Pinch of salt 


STEAMED CANARY PUDDING 


2 eggs Method: Cream butter and sugar. Add eggs 

1 tablespoon butter and beat well. Mix flour with ginger and 

1 cup sugar add alternately with milk to egg mixture. 

134, cups SNOWFLAKE Grease a mould very well. Place jam at 
S.R. flour bottom and then add mixture. Steam for 

Yo cup milk 144 hrs. 

Ginger 


Koo Apricot jam 


ORANGE CREPES WITH SAUCE 


1 cup cream cheese Method: Cream well together: cheese and 

(homogenised type) sour cream. Add sugar, salt, orange rind 
1 cup sour cream and juice. Mix well and blend in eggs and 
1 tablespoon sugar flour till smooth. Heat a small frying pan 
Y2 teaspoon salt (approx. 6-inch dia.), pour in about 4 cup 
3 tablespoons orange juice batter, tilt to distribute evenly over pan. 
1 tablespoon grated Brown evenly on both sides. Roll the pan- 


orange rind 
cakes and place on warm platter or store 
4 eggs — well beaten ‘ i f 4 
till required later and re-warm. Serve with 
1 cup flour : 
following sauce: 
Sauce: 


Sauce: In a pot blend the five ingredients, 
cook until butter melts and serve hot with 
the hot crepes. 


Y2 cup honey 
Ys cup butter 
Yj, teaspoon cinnamon 


2 teaspoons grated 
orange rind 


2 tablespoons orange 
juice 
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FRUIT ENVELOPE 


Y, Ib. puff pastry Method: Boil apples, grenadilla pulp, sliced 
1 tin pie apples peach, sugar and lemon juice for a short 
1 tin (small) grenadilla while until some of the juice is cooked 

pulp away. Cool. Roll out pastry into a large 
1 fresh peach rectangle spread over a buttered gyenproof 
Ys Cup sugar dish or platter, place fruit in @ifhtre of 
Juice of half lemon pastry and fold pastry ends over, envelope- 


wise. Brush surface with milk, or beaten 
egg, sprinkle with sugar and bake at 425° F. 
for approx. 20 mins. or until light brown. 
Serve hot with cream. 


BAKED FRUIT PUDDING 


1 teacup sugar Method: Beat butter and sugar. Add eggs 
2 oz. butter one by one. Stir in flour and salt. Add 
2 eggs milk if necessary to form smooth texture. 
1 large cup SNOWFLAKE Lastly add baking powder. Place drained 

flour stewed fruit in ovenbake dish and pour 
Ceekaart ROYAL baking batter over and bake at 375° F. For a 


small family halve the above quantity. 
Salt and milk if necessary 


Drained stewed fruit 


LOKSHEN KUGEL 


Method: Cook one small packet of broad lokshen in boiling salt water 
for about 20 mins. Turn out into a colander and when drained rinse under 
cold water tap. Put aside. Mix together 1 lb. fresh cottage cheese, 3 eggs, 
14 pint cream, '4 lb, melted butter and 4—S5 tablespoons sugar (according 
to taste). When all this is well beaten combine with cooked lokshen. 
Butter a fairly deep ovenbake dish, fill with mixture. Over the top 
sprinkle evenly a thin layer of MOIRS cinnamon mixed with sugar (1 
part cinnamon to 2 parts sugar). Dot top evenly with small pats of 
butter. Bake at 400° F, for 114 hours. Serves 6 people. 


APPLE PUDDING 


2 cups mashed or tinned Method: Combine all ingredients adding 
apple P the stiffly beaten egg whites last. Bake in 
1 cup cooked rice ovenbake dish. 


2 tablespoons syrup 

3 egg whites 

Y4 cup sugar 

1 tablespoon SNOWFLAKE 
flour or cornflour 

1 tablespoon butter 


Y2 teaspoon lemon or 
orange rind 
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APPLE ROLL 


2 cups SNOWFLAKE flour 

Pinch salt 

3 teaspoons ROYAL 
baking powder 

2 tablespoons sugar 

Chop; Imonds 


4 oz. butter 
1 egg 
Y2 cup milk 


2 to 2% cups grated apple 
Sugar and MOIRS cinna- 
mon 


Smooth apricot jam 


BAKED FRUIT PIE 


6 oz. butter 
3 oz. SNOWFLAKE flour 
3 oz. sugar 


Assorted fresh or canned 
fruit 


APPLE AMBER 


2 Ib. apples 

Rind and juice of 1 lemon 

2 oz. butter 

2-3 eggs 

4 oz. sugar 

1 tablespoon sugar to each 
egg white 


Method: Sift together flour, salt and baking 
powder. Rub in butter and add sugar. Mix 
beaten eggs with milk and add to flour mix- 
ture to form a soft workable dough. Roll 
out on floured board to about 44 inch thick- 
ness. Spread lightly with smooth apricot 
jam, then spread grated apples, sprinkle 
with cinnamon, and sugar and chopped 
almonds. Roll like a Swiss roll, cut into 
1-inch slices. Place flat on buttered baking 
sheet, brush over with beaten egg and bake 
for about 25 to 30 mins. Serve with cream 
or custard, 


Method: Crumb together the flour, butter 
and sugar. Put half of the crumbs into the 
bottom and sides of a buttered dish. Slice 
the fruit (such as pineapple, peaches, guavas, 
bananas, etc.) and place in layers on top 
of crumbs, sprinkling with sugar when 
fruit is not sweet. Sprinkle rest of crumbs 
on top and bake at 350° F. until light 
brown. Serve hot or cold with cream. 


Method: Peel and core apples and cook to- 
gether with sugar, butter and rind and juice 
of lemon. When quite tender, beat with a 
fork. Beat in egg yolks and pour mixture 
into greased pie dish (which must be deep 
enough for meringue top). Whip up egg 
whites and beat in half the sugar. Fold in 
remainder of sugar and pile this meringue 
on top of mixture, Place in warm oven till 
golden brown. 


LEMON DELICACY (Pudding) 


2 tablespoons butter 

2 eggs 

Juice of 1 lemon (small) 

°¥, cup sugar 

2 tablespoons SNOW- 
FLAKE flour 

1 cup milk 

Grated rind /% lemon 


Method: Cream sugar and butter well. Add 
well-beaten yolks, flour, lemon juice and 
rind. Mix well. Add milk and fold in 
stiffly beaten egg whites. Pour into greased 
ovenbake dish. Set in pan of water and 
bake at 350° F. for 45 mins. 
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PASTRY DOUGHS 


(A) CHOUX PASTRY 


Y% \b. butter 
1 cup water 
1 cup flour 

Pinch of salt 
4 eggs 


(B) PUFF PASTRY 


1 Ib. butter 

1 tablespoon brandy or 
lemon juice 

1 Ib, SNOWFLAKE flour 

11 tablespoons iced water 


(C) SIMPLE TART 


i Ib. SNOWFLAKE flour 
(4 cups) 

Y> |b. butter 

Iced water 

Yolks of 3 eggs 

Yo cup sugar 

2 heaped teaspoons 
ROYAL baking powder 


(D) CREAM PUFF 


1%, cups SNOWFLAKE 
flour 


Y, |b. butter 
Y, pint cream 


Method: Put the butter in a saucepan, add 
water and bring to the boil. Add the flour, 
all at once and the salt. Beat until the 
mixture makes a ball that comes away from 
the sides of the saucepan. Remove from 
heat, and add the eggs, ONE AT A TIME, 
beating until smooth after each addition. 
This mixture is used for cream puffs, etc. 
If desired for meat puffs, substitute 44 cup 
oil for the butter. 


(Quick) 


Method: Freeze butter. Grate on coarse 
grater and mix into flour with a knife. Add 
water and brandy to make a firm dough. 
Roll out once and place in fridge for 4 
hour. Roll out and use. Do not grease pans, 
but dampen them with water. Use for jam 
puffs, tartlets, savouries, etc. 


PASTRY 


Method: Sift flour and baking powder. Rub 
butter into flour. Add sugar. Mix yolks 
with about 4 cup iced water. Slowly add 
liquid mixture to flour mixture until soft 
but firm dough has been formed. Roll out 
and use for large or small tarts as re- 
quired. 


PASTRY 


Method: Rub butter into flour, add cream 
to mix into a dough. Chill slightly. Use 
when necessary. 
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COCONUT TART 


2 oz. fine coconut 

2 oz. butter 

2 eggs — separated 

Vanilla or Almond essence 
Banana (optional) 

Pastry (your own favourite) 


TARTS 


Method: Line a buttered pie dish with 
pastry, spread with a thin layer of jam and 
a thin layer of sliced banana (optional). 
Fill with coconut mixture; criss-cross sur- 
face with strips of pastry. Bake at 375°. 
If you notice that the tart is getting too 
brown cover with brown paper and bake till 
pastry is done. 

Filling: Cream butter and sugar. Add yolks, 
mix and then stir in coconut and lastly fold 
in whipped egg whites and essence. 


DATE TART (Refrigerator) 


Filling: 
Y teaspoon Bicarbonate 
of Soda dissolved in 
1% cups water 


1 pkt. MOIRS lemon 
jelly dissolved in 1/2 
cups boiling water 


2 cups chopped dates 
2 egg whites, whipped 


1 dessertspoon lemon 
juice 


RUM CREAM PIE 


Base: 
3% pkt. Marie biscuits 
Y, |b. melted butter 
Filling: 
6 egg yolks 
1 pint cream 
1 dessertspoon gelatine 
3%, cup sugar 
Y, cup rum 
Y2 cup boiling water 
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Crust: Crush 1 pkt. ginger nuts and mix 
with 2 tablespoons melted MAYPOLE mar- 
garine. Butter pie dish and press crumbs 
on bottom and sides. Keep in refrigerator 
whilst preparing filling. 

Method: Boil dates with bicarbonate of 
soda and water till soft and smooth. Re- 
move from stove; stir in dissolved jelly and 
lemon juice. As soon as mixture starts to 
set fold in whipped egg whites. Pour into 
prepared pie dish, trim with whipped cream 
or Orley Whip and nuts. Keep in refrigera- 
tor till ready to serve. 


Method: Crush biscuits, mix with melted 
butter and line dish. Beat yolks well, add- 
ing sugar gradually. Dissolve gelatine in 
boiling water (let water boil on stove with 
gelatine). Fold into mixture. Fold in 
whipped cream and rum. Pour into pie 
shell. 
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BABA AU RHUM 


32 tablespoons melted 
butter 


1 cup SNOWFLAKE flour 
2 eggs 
4/2 tablespoons sugar 
Y, cup milk 
1/2 teaspoons ROYAL 
baking powder 
Rum Syrup: 
1 cup water 
Y2 cup sugar 
1 cup rum 
Y2 pint cream 


FRUIT TART 


1 lot pastry “C" 


3 tablespoons yellow 
sugar 


1 cup stale cake crumbs 
1 beaten egg 


Y2 Ib. mixed cake fruits 
(sultanas, currants, peel, 
etc.) 


ALMOND TORTE 


1 lot of German pastry (C) 
2 oz. ground almonds 

1 large egg 

Raspberry jam 

2 oz. castor sugar 

2 oz. icing sugar 

Pinch of salt 

2 oz. butter 

Boiling water 
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Method: Sift flour with baking powder 
three times. Beat eggs until frothy. Stir in 
sugar, 1 tablespoonful at a time, and mix 
thoroughly. The batter at this stage should 
be liquid and smooth. Pour in melted 
butter which has been allowed to cool, beat- 
ing all the time. Add the sifted flour and 
baking powder alternately with milk, be- 
ginning and ending with flour, and beat 
hard until batter is smooth. Pour into 8- 
inch (ring) mould which has been buttered 
well, and bake at 350° F. for 20 mins. or 
until Baba is golden brown. Whilst Baba 
is baking prepare rum syrup. Heat water 
with sugar until sugar is dissolved. Remove 
from heat and add rum. When Baba is 
baked turn onto serving dish and whilst 
still hot pour 34 of syrup over entire sur- 
face of cake. This will be absorbed im- 
mediately. Just before serving pour over 
remaining rum syrup and fill centre of 
mould with whipped cream. 


Method: Line dish with pastry. Mix all in- 
gredients with beaten egg and fill pie shell. 
Bake in a moderate oven. 


Method: Roll out pastry on a floured board. 
Cover a deep tart tin with pastry, pressing 
well to shape. Spread a small quantity of 
raspberry jam over the bottom. Now beat 
butter, salt and castor sugar together with a 
wooden spoon until quite light. Then add egg 
and beat until “silky”. Stir in almonds 
thoroughly. Spread mixture into pastry lined 
tin. Decorate with thin strips of pastry, trellis 
fashion. Bake in moderate oven of 380° F. 
until pastry and filling are rich fawn colour. 
While still warm brush over with sugar 
glazing: 2 oz. icing sugar (sifted) with suffi- 
cient boiling water to make a thin, creamy 
mass which will not run off tart. 
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ALMOND TARTLETS 


1 Ib. SNOWFLAKE flour 

2 teaspoons ROYAL 
baking powder 

Y, Ib. MAYPOLE margarine 

Yp |b. sugar 

3 eggs 

Y, |b. butter 

For Filling: 
1 cup ground almonds 
1 egg 
Butter (size of walnut) 
1 tablespoon sugar 


CHINESE TART 


Pastry: 
V2 Ib. SNOWFLAKE flour 
Y, |b. butter 
2 oz. sugar 


Pinch of salt and a little 
milk 


1 teaspoon ROYAL 


Method: Rub butter in flour which has been 
sifted together with baking powder and salt. 
Beat in 2 whole eggs and 1 extra yolk and 
mix well together. Line small cup cake tins 
with the mixture which should have been 
rolled out thinly on a floured board. Spread 
a small spoonful of jam (apricot or plum) 
at bottom of each case and cover with the 
almond filling. Bake at 400° F. for 20 mins. 
To make Filling: Mix ground almonds and 
sugar, add melted butter and a well-beaten 
egg, combine well. Coconut may be sub- 
stituted for ground almonds. 


Method: Mix all dry-ingredients together, 
add egg and milk, combine and roll out. 
Cream butter and sugar. Add yolks and 
then dry ingredients. Lastly fold in stiffly 
beaten egg whites and essences to taste. 
Spread pastry case with apricot jam, fill and 
bake slowly at 300° F. 


baking powder 
1 egg 
Filling: 
4 oz. butter 
2 oz. cake crumbs 
2 eggs 
4 oz. castor sugar 
2 oz. ground almonds 


MOIRS vanilla and 
almond essences 


LEMON SLICES 


Crust: Crumb together 13 cup butter, 1 cup SNOWFLAKE flour and 2 
tablespoons sugar. Press into bottom of a buttered pan and bake till 
lightly browned. 


Filling: Mix 3 tablespoons cornflour with 34 cup sugar, add 1 cup cold 
water gradually to form paste. Add 2 egg yolks, 4 tablespoons lemon juice, 
the grated rind of 4 lemon and a tablespoon of butter. Cook in a double 
boiler until thick. Pour over browned crust. Make a meringue with the 
2 stiMly whipped egg whites and 4 teaspoons of icing sugar. Spread over 
filling and brown in the top of a hot oven for 5 mins . 
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APPLE CRUMB TART 


Crumb together: 


1 cup SNOWFLAKE 
flour 


1 level teaspoon ROYAL 


baking powder 
Y, |b. butter 
Y, |b. sugar 


Method: Sprinkle bottom of buttered dish 
with crumbs. Place contents of a tin of 
pie apples on crumbs, sprinkle with sugar 
and cinnamon and sprinkle rest of crumbs 
on top. Bake at 400° until golden brown. 
Serve with cream or custard. 


COFFEE CREAM TART 


2 tablespoons coffee 
essence 


2 oz. butter 

Y2 cup sugar 

2 eggs 

Y, teaspoon MOIRS 
vanilla essence 


2 cups milk 


6 level tatlespoons 
SNOWFLAKE flour 


VY, teaspoon salt 


MILK TART 


Filling: 
2 cups milk 
3 eggs 
VY. cup SNOWFLAKE 
flour 


2 tablespoons sugar 
1 tablespoon butter 
VY teaspoon MOIRS 


cinnamon (optional) 


Method: Bring milk to boil and add coffee 
essence. Cream butter and sugar, add flour 
and salt and beat in egg yolks, mix well. 
Blend together with coffee mixture and 
cook in a double boiler till thick and 
smooth, stirring constantly. Cool and pour 
into a baked shell. Make a meringue of the 
whites of the eggs and 4 tablespoons of 
sugar and place on tart and bake in a 
moderate oven till meringue sets. Be care- 
ful to see that the filling is cold before top- 
ping with the meringue as hot filling will 
cause the meringue to shrink and weep. 


Method: Boil together milk, sugar, butter 
and cinnamon. Blend flour with a little 
milk, pour boiling milk mixture over this 
stirring briskly. Return mixture to pot and 
cook for 5 mins, stirring all the time. Cool 
slightly, add very well beaten eggs and 
cook again for a few mins. Line pie plate 
with pastry (preferably puff pastry), pour 
in filling and bake in a moderate oven for 
about ‘4 hour at 300° F. 


DUTCH TART OR ALMOND SHORTBREAD 


VY, Ib. butter 
Ys lb, ground almonds 


Y, lb. SNOWFLAKE flour 


2 oz. sugar 


Method: Blend together into a soft dough. 
Halve and press into 2 9-inch baking tins. 
Bake at 350° F. until golden brown. Do not 
remove from tins until cold. Sandwich 
together with black currant jam. Decorate 
with cherries and walnuts. 
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LEMON MERINGUE PIE 


Method: For the crust, crush 1 pkt. Marie biscuits and mix with % Ib. 
melted butter. Spread this mixture over the bottom and sides of a shallow 
pie dish. 

Filling: Beat together the contents of 1 tin condensed milk, 3 egg yolks 
and the strained ju‘ce of 3 lemons. Pour this carefully into the dish lined 
with Marie biscuit crust. Beat together until very stiff the 3 egg whites, 
2 tablespoons castor sugar and 1 teaspoon ROYAL baking powder. Do 
not spread but pile the meringue mixture all over the lemon filling. Bake 
for 25 mins. at 375° F. Should you not be using the tart the same day, 
bake without the meringue. This can be added shortly before using. It 
will then only be necessary to bake for 10 mins. or until meringue is a 
pale gold in colour. 


QUEEN OF HEARTS MERINGUE TART 


4 eggs — separated Method: Whip egg whites stiffly together 
Ys, teaspoon salt with salt. Stir in gradually 1 cup of sugar 
Ys cup lemon juice and then add vinegar. Spread this meringue 
Whipped cream or Orley mixture in a pie plate and bake for 2 hours 

hip in a very slow oven at 200° F. Meanwhile 


1 teaspoon vinegar 

1% cups sugar 

Grated rind of lemon 
Cherries and chopped nuts 


beat up the 4 yolks and mix with the lemon 
juice and rind and 4% cup sugar. Cook in 
a double boiler, stirring all the time until 
the mixture thickens. Remove from stove 
and cool. Spread over the meringue, leaving 
a border. Cover with sweetened whipped 
cream or Orley Whip. Decorate with 
cherries and chopped nuts. 


Z MINUTE FILLING FOR LEMON PIE 


1 tin sweetened condensed Method: Beat condensed milk adding lemon 

milk juice gradually. When milk has thickened 

1 egg yolk stir in egg yolk. Pour into a pie shell and top 

Approx. 1 cup lemon juice with meringue made with whipped egg whites 

1 or more egg whites and sugar. Brown in a hot oven for a few 
mins. 


CUSTARD TART 


1 large tablespoon SNOW- Method: Boil milk, sugar, butter and 
FLAKE flour vanilla. Pour over flour which has been 
2 large cups milk thinned down to a smooth paste with a 
3 eggs little milk. Return to pot and boil till it 
1 teaspoon butter thickens, stirring constantly. Add well- 
2 tablespoons sugar beaten eggs. Cool and pour into pie plate 
MOIRS vanilla essence lined with pastry. Sprinkle top with cinna- 
Pastry “C" mon or nutmeg. Bake at 350° F for 25— 
30 mins. 
94 


This page sponsored by Fanny Friedman 


FT TARAARAAAAAAAAAAAAAAAAAAAADLC EC OCLCE LEC LLKHKHL 


Votes 


"KR MR AMARAMHRMA AA LAA AAA BB MB AAOKMMA A A Ba a eo Oo Oo CO BO G&G CG A GS G&G & & & SG G6 


BISCUITS | 


BUTTER BISCUITS 


2 cups SNOWFLAKE flour 
Pinch Salt 


2 teaspoons ROYAL 
taking powder 


Y¥,—¥, cups sugar 
Y> Ib. butter 

1 beaten egg 

1 wineglass brandy 


Method: Sift flour, salt, baking powder and 
sugar together, Cut butter into above. Mix 
well. Add egg and brandy. Roll and cut into 
biscuit shapes. Bake at 400° F, for 10 to 15 
minutes. (Excellent for apple slices.) 


BOERMEAL BISCUITS 


4 cups unsifted Boermeal Method: Rub butter into meal. Add sugar, 
1 cup sugar jam and essence. Mix bicarbonate of soda 
Y, teaspoon MOIRS with a littke warm milk and add. Knead 
vanilla essence ie well. Roll out and cut into rounds and 
Ye cup smooth apricot jam bake. Sandwich 2 biscuits together with 
Ye Ib. butter apricot jam. 
Slightly less than / small 
pkt. bicarbonate 


Salt 


STUFFED MONKEYS 


Pastry: Method: Cut butter into flour and rub 


2 cups SNOWFLAKE through till crumbed. Add castor sugar and 
flour baking powder. Mix thoroughly. Beat yolks 
1 level tablespoon and iced water together and add to mixture. ~ 
pastorseugar Form into dough. Divide this into three 
eT RONAN Lokint parts. Roll each into an oblong shape, 
powder spread with jam, sprinkle with filling, roll 
2 egg yolks up and place on a floured baking sheet. 
7 oz. butter (from refri- Cut rolls into sections but not right through. 


gerator) 

Yo cup iced water 

Filling: 

Y> lb. chopped nuts 

VY Ib. sultanas 
Sprinkled with 

1 tablespoon brandy 

Y. cup sugar mixed with 
a little jam 


MOIRS cinnamon 


Brush with iced water and sprinkle with 
cinnamon and sugar. Bake for 15 mins. at 
450° F. and then for another 5—10 mins. at 
375° F. Remove from oven and cut through 
whilst hot. Can also be baked in form of a 
crescent partially cut through. 
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MELTING MOMENTS 


Method: In one basin beat 3 oz. each butter and MAYPOLE margarine 
with 2 oz. icing sugar to a cream. In a second basin sift together 6 oz. 
SNOWFLAKE flour and 2 oz. MOIRS custard powder. Add flour mixture 
to butter mixture, kneading it well (add NO liquid). Put through a cookie 
press and bake in a very slow oven 300° F. until a pale golden brown. 
When cool, put together with butter icing. 


MANDLEBROTE 


Y2 Ib, SNOWFLAKE flour 
Y, lb, almonds (whole) 
5 eggs 

Yo Ib. sugar 

1 tablespoon brandy 


Y, teaspoon MOIRS 
vanilla essence 


SPLIT SECONDS 


2 cups flour 

?/ cup sugar 

1 teaspoon baking powder 

%4, cup soft butter 

1 unbeaten egg 

1 teaspoon vanilla essence 

Koo jam— various colours 
€ 


Method: Beat eggs very well, add sugar, 
flour, nuts and other ingredients. Bake in 
a big shallow baking tin at 400° F. When 
brown on top and bottom, cut into strips 
and replace in oven to brown sides as well. 


Method: Sift together flour, sugar and 
baking powder. Blend in butter, egg and 
essence to form a soft dough. Divide dough 
into 4 parts and shape each into a roll 
approx. 13 inches long and about 34 inch 
thick. Place on ungreased baking sheet, 
WELL APART and at least 2 inches from 
side of baking sheet. Make a groove with 
knife handle lengthwise down centre of each 
roli—about 4 inch deep. Fill grooves 
with different types of jam. Bake at 350° F. 
for 15—20 mins. Cut diagonally into bars 
whilst still warm. 


PITIKAS (Greek Dish) 


1 small coffee cup EPIC 
oil (almost full) 


1 small coffee cup orange 
juice 

1 egg 

1 tablespoon sugar 

1 cup flour 

1 bottle EPIC oil 

Y, |b. ground almonds 


Y2 cup golden syrup or 
honey 


Method: Beat with egg beater: egg, oil, 
sugar and orange juice. Add flour and mix 
well until mixture is softish. Take pieces 
of dough—size of hazel nut—roll into 
balls and then roll with rolling pin till very 
thin. Use lots of flour on your board so 
that they do not stick. Heat up bottle of 
oil in pot and when hot drop the pastry 
rounds in. THEY BROWN QUICKLY. 
Remove from oil, drain and cool. Warm 
syrup and “drizzle” on pastry with a knife. 
Sprinkle with ground almonds. 
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GINGER BISCUITS 


3 oz. butter 

3 oz. castor sugar 

1 egg yolk 

1 oz. crystallised ginger 
1 cup flour 

2 level teaspoons ginger 


2 to 4 tablespoons corn- 
flakes 


SESAME RINGS 


Toasted Sesame Seeds 

3 eggs 

3, cup sugar 

1 lb. SNOWFLAKE self- 
raising flour 


1 teaspoon ginger 
VY. cup warm EPIC oil 


SHORTBREAD 


4 oz. SNOWFLAKE flour 
4 oz. soft butter 

2 oz. castor sugar 

2 oz. rice flour 

VY, teaspoon salt 


Method: Cream butter and sugar together 
until light and fluffy. Add yolk and beat 
well. Add chopped ginger. Sift flour to- 
gether with ground ginger and fold in to 
make a stiff dough consistency. Form into 
small balls; roll each in lightly crushed 
corn flakes, pressing flakes into mixture. 
Place on greased sheets, allowing for spread- 
ing. Bake at 375° F. for 10 to 12 mins. until 
lightly browned. 


Method: Beat eggs and sugar till creamy. 
Sift flour and ginger together and add 
alternately with the warmed (not hot) oil to 
egg mixture, to form workable dough. Roll 
pencil thin and form into small rings. 
Dip top into toasted sesame seeds and bake 
at 400° F. till pale gold, 


Method: Sift dry ingredients into soft (not 
melted) butter. Knead well and press into 
a 7-inch (approx.) circular baking tin. 
Prick well. Bake at 350° F, for 30 mins. 


SHORTBREAD BISCUITS 


12 oz. SNOWFLAKE flour 
Pinch of salt 

8 oz, butter 

4 oz, castor sugar 


Method: Sift flour and salt and rub in 
butter. Add sugar and then knead together 
to make a pliable dough. Roll out on to a 
lightly floured board about %4 inch thick. 
Cut into 3 in. x 1 in. fingers or 244 in. 
rounds. Prick tops with fork and place on 
baking sheets. Bake towards top of oven 
at 325° F. for approx. 30 mins. or until 
pale gold in colour. Cool on rack, 


Drink Brooke Bond Tea 


BISCUIT CRISP 

2 cups SNOWFLAKE flour 

Y, Ib. butter 

1 cup cream 

2 teaspoons ROYAL 
baking powder 

Castor sugar 


JAM TURNOVERS 


1% cups SNOWFLAKE 
flour 

2 tablespoons butter 

1 egg 

1 teaspoon ROYAL baking 
powder 

1 dessertspoon sugar 

Jam 

EPIC oil 


RICE KRISPY BISCUITS 


¥, |b. butter 

12 teaspoons ROYAL 
baking powder 

34, cup sugar 

1 cup flour 

Pinch of salt 

Vanilla — optional 

1 egg 

Rice Krispies 


DOUBLE CRUNCHIES 


1 cup SNOWFLAKE flour 

Y2 teaspoon ROYAL 
baking powder 

Y, teaspoon salt 

Y, lb. butter 

Yo cup sugar 

Y2 cup brown sugar 

1 egg 

Y teaspoon vanilla 

1 cup cornflakes — crushed 

1 cup oats (quick-cooking 
type) 

VY cup coconut 

Chocolate Filling: 
6 oz. chocolate — plain 
Y2 cup icing sugar 
1 tablespoon water 
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Method: Sift flour and baking powder. 
Blend in butter and cream. Work into a 
dough and place in refrigerator for 10—I5 
mins. Roll into shapes (c.g. figure 8). Bake 
at 375° F. but DO NOT ALLOW TO GET 
BROWN. Whilst still hot roll in castor 


sugar. 


Method: Rub butter into flour. Add baking 
powder, sugar and beaten egg. Make a 
stiff dough. Roll out and cut into rounds. 
Fill centre of each round with jam, fold 
over and seal edges. Boil in hot, deep oil. 
Drain and sprinkle lightly with sugar. 


Method: Cream butter and sugar. Add egg, 
vanilla and sifted flour and baking powder. 
This forms a soft dough. Drop small tea- 
spoonfuls into rice krispies and roll lightly 
in hands. Place on greased baking sheet, 
WELL APART. Flatten slightly with knife. 
Bake at 350° F. for 10 mins. 


Method: Sift together flour, baking pow- 
der and salt. Cream together the butter, 
white and brown sugar until light and 
creamy and blend in beaten egg and vanilla. 
Stir in flour mixture and then stir in corn- 
flakes, oats and coconut. Set aside 4 of 
dough. Shape remaining 3% into balls using 
level teaspoonfuls (approx. 42—45). Place 
well apart on greased sheet. Flatten with 
bottom of tumbler dipped in flour. Bake at 
350° F. for 8 to 10 mins. Shape reserved 
dough into balls using half teaspoonfuls. 
Flatten same way—slightly less baking 
time. Spread larger crunchie with chocolate 
icing and top with smaller crunchie. 
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PEANUT BRITTLE BISCUITS 


2%, cups SNOWFLAKE Method: Sift together the flour, bi-carb, and 

flour cream of tartar. Cream butter, adding the 
Y2 teaspoon Bicarb. white and brown sugar gradually. Blend in 
Ya senapoon cream of egg and essence. Add flour mixture; mix 


thoroughly and stir in the peanut brittle. 
Form small balls (teaspoon size). Place on 
greased sheets and bake at 350° F. for 


Yo |b. butter 
34, cup brown sugar 
Y_ cup white sugar 


12—15 mins. 
1 unbeaten egg 
1 teaspoon vanilla essence 
8 oz. finely crushed pea- 
nut brittle 
WALNUT OATMEAL CRISPIES 
Y> cup shortening Method: Cream shortening and sugar; stir 
Ys, cup water in oats and water, the sifted dry ingredients 
Y_ teaspoon ROYAL and the walnuts. Mix well, then chill 
baking powder dough. Shape into small balls on ungreased 
Yo aun onpipely chopped baking sheet. Press lightly with back of 
wi 


fork. Top with walnut pieces and bake at 


Ya cup sugar 400° F. for 8 to 10 mins, 


Y_ teaspoon MOIRS vanilla 
essence 

Yj, teaspoon salt 

1Y%, cups oats 

%, cup sifted SNOW- 


FLAKE flour 
VY, teaspoon cream of 

tartar 
COCONUT BISCUITS 
VY, Ib. butter Method: Cream butter and sugar. Add 
1 beaten egg beaten egg. Add flour, coconut and bicarb. 
1 cup sugar Mix to a smooth dough. Roll into small 
2 cups SNOWFLAKE flour marbles in palm of hand. Place on greased 
Cherries baking sheet. Press down with back of a 
4 tablespoons MOIRS des- fork. Place sections of cherry in centre. 


sicated coconut 


tf, teaspoon Bicarbonate Bake at 400° F. until golden coloured, 


rainageces 
1 cup SNOWFLAKE flour Method: Mix all ingredients together, 
1 cup oats adding the bicarbonate of soda (dissolved 
1 cup MOIRS dessicated in a tablespoon of warm water) last. Form 
coconut mixture into little balls placing fairly far 
1 cup (small) sugar apart on a baking sheet which has been 


_ 


tablespoon syrup 
teaspoon bicarbonate of 
soda 

Y, lb. soft butter 

Y, teaspoon salt 


oiled and lined with greaseproof paper. 
Bake at 350° F. For chocolate crunchies 
add 2 dessertspoons chocolate powder. 


_ 
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L. MESSARIS & CO. 


(PTY.) LTD. 


70 SIR LOWRY ROAD, 
CAPE TOWN. 


FAMOUS FOR THEIR: 
PEANUTS 


POTATO CRISPS 
PEANUT BUTTER 


CASHEW NUTS 


Prepared as es 
only to 


a, eis of Massaris 


Wholesale Distributors of 


All brands of local and imported Cigarettes 


Groceries and Confectionery 
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WALNUT KUCHEN 


6 oz. butter 

1 cup sugar 

3 eggs 

1% cups SNOWFLAKE 
flour 

2 teaspoons MOIRS cin- 
namon 


2 teaspoons ROYAL 
baking powder 


1 cup chopped walnuts 
Ys cup brown sugar 


Method: Cream butter and sugar 
thoroughly. Add yolks of eggs alternately 
with flour and baking powder. Add stiffly 
beaten egg whites. Spread on to a baking 
sheet. Sprinkle top with walnuts mixed with 
brown sugar and cinnamon. Bake in 
moderate oven, Cut into squares when 
cool, 


VANILLA HALF MOONS 


Y2 |b, butter 

Y2 cup sugar 

3 cups SNOWFLAKE flour 
Pinch salt 

Ys Ib. ground almonds 
Vanilla essence 


CREAM BISCUITS 


Ys pint cream 

VY, Ib. butter 

2 cups SNOWFLAKE flour 

2 teaspoons ROYAL 
baking powder 


Method: Mix all ingredients together into 
a dough, Roll out and shape into half 
moons. Bake in oven 375° F. until light 
brown. While still hot sprinkle with icing 
sugar. 


Method: Crumb butter and flour which has 
been sifted with baking powder. Add 
cream and mix well. Roll out on well- 
sugared board to 14-inch thickness, cut into 
desired shapes and place on greased baking 
sheet. Bake for 10 mins, at 400° F. 


CHOCOLATE CRISPIES 


1 tin sweetened condensed 
milk 


2 oz. plain chocolate 
4 cups cornflakes 


Method: Melt chocolate in double boiler. 
Add condensed milk and stir over boiling 
water for about 5 mins, (until thick). Re- 
move from fire, cool, add flakes and mix 
well. Drop by spoonfuls on greased baking 
sheet. Bake in oven at 375° F. for about 
10 mins., until brown. Remove from pan 
immediately. Makes about 244 to 3 dozen. 
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SPICE BISCUITS 


5 oz. butter 

2 tablespoons castor sugar 

1 slightly heaped teaspoon 
ROYAL baking powder 

1 teaspoon MOIRS mixed 
spice 

1 teaspoon MOIRS cinna- 
mon 

2 heaped tablespoons 
MOIRS dessicated coco- 
nut 

1 beaten egg 

1 cup SNOWFLAKE flour 

Pinch salt 


CHEESE STRAWS 


4 oz. SNOWFLAKE flour 
Yolk of an egg 

22 oz. cheddar cheese 
24% oz. butter 

A little cold water 


Salt and cayenne pepper to 
taste 


Method: Cream butter and sugar. Add 
beaten egg. Sift together flour, baking 
powder, mixed spice, cinnamon, salt and 
add. Then add coconut. Dough should be 
fairly soft. Roll into small balls in palm of 
hand. Place on greased baking sheet and 
press down with back of fork. Bake at 
375° F. When baked, sandwich two biscuits 
together with jam and roll in castor sugar. 


Method: Rub butter into flour and add 
cheese, salt and pepper. Mix into a stiff 
dough with the yolk of the egg and water. 
Knead well for a minute or two and let 
the dough rest for a short while. Roll out 
to about 24 inch thick on a floured board 
and cut into strips 5 inches long by 34 inch 
wide. Bake in a hot oven (400°—425° F.) 
for 7 to 10 minutes. 


Become a Subscriber to the 


JEWISH SHELTERED EMPLOYMENT 
COUNCIL (CAPE) 


and so help Handicapped People 


fo make their lives worthwhile 


20 Breda Street - Cape Town - Phone 45-4200 


This space was sponsored by THE NORTHERN AREA GROL P 
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COOKIES, ETC. 


CREAM PUFFS 


Choux pastry “A” 
Y2 pint cream 
Icing sugar 


SCONES (1) 


2 cups SNOWFLAKE flour 


2 teaspoons ROYAL 
baking powder 


Pinch salt 
1 oz. butter 


1 tablespoon syrup or 
honey 


2 eggs 


Method: Drop choux pastry onto greased 
baking tin in dessertspoonfuls and bake in 
450° F. oven for 20 mins. Cool. Whip 
cream until stiff and fill each puff. Sift 
icing sugar over top. 


Method: Sift flour and baking powder and 
salt. Grate butter into sifted flour and rub 
in well. Break eggs into cup, add syrup 
and water, beat together and throw into 
mixture, cutting it in well with knife. Mix- 
ture must be fairly moist. Turn onto well- 
floured board. Pat dough to about 34 inch 
to 1 inch high, cut into rounds with well- 


Ye cup Iced water floured cutter and bake on greased biscuit 


tin for 8 mins. at 500° F., with top element 
off. 


DATE CRUNCH 


Method: Using a large saucepan melt 14 Ib. butter, stir in 4% cup sugar 
and 2 heaped tablespoons syrup. Stir in 1 lb. cut up dates until it boils. 
Continue boiling for a couple of mins. until dates are fairly smooth. Re- 
move from stove and stir in 1 pkt. (8 oz.) Rice Krispies. Pour into a 
baking sheet approximately 10!4 in. x 15 in. which has been buttered and 
sprinkled with MOIRS dessicated coconut. Smooth mixture evenly into 
tin, sprinkle with coconut and allow to cool. When cold cut into fingers. 


RUM AND COCONUT BALLS 


3 oz. butter Method: Cream butter and sugar, add 

3 oz, castor sugar beaten egg and rum. Mix in dates, walnuts 

1 egg and coconut. Roll into small balls. Roll 

2 cups MOIRS dessicated balls in coconut and bake at 350° F. for 
coconut 7 mins. Turn off oven and leave till golden 

Y_ Ib. chopped dates brown. 

Ys, Ib. chopped walnuts 

1 tablespoon rum or 


1 teaspoon MOIRS rum 
essence 
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CHELSEA BUNS 


2, cups SNOWFLAKE 
» flour 

3 oz. butter 

Y_ cup castor sugar 

12 cakes ANCHOR 
BRAND yeast 


Y, cup milk (sour, prefer- 
ably) 

2 large eggs 

2 oz. currants 

Cinnamon or mixed spice 


MUFFINS 


Sift together: 


2 cups SNOWFLAKE 
flour 


1 level tblspn. ROYAL 
baking powder 


Y4 cup sugar 

Y teaspoon salt 
Combine: 

1 beaten egg 

1 cup milk 


Y, cup melted butter (or 
EPIC oil) 


804 


Method: Warm flour and sieve into a warm 
basin. Rub in half butter coarsely and stir 
in half sugar. Cream yeast with a little 
sugar; warm the milk to blood heat and 
pour into beaten eggs. Add all to yeast. 
Make a well in centre of flour, stir in yeast 
mixture, beat well and allow to rise in a 
warm place for 1 to 113 hrs. or until it 
doubles in bulk. Turn out onto a floured 
board, knead lightly to shape, roll to a 
square shape with rolling pin, spread with 
remainder of butter but NOT to the edge. 
Sprinkle with some of the sugar, fold up 
and roll again thinly. Sprinkle with re- 
mainder of sugar mixed with cinnamon or 
spice. Distribute currants evenly over sur- 
face. Roll up like a Swiss roll (approx. 
18 in.). Cut into 114 in. slices and stand 
closely together on greased warm tin, cut 
side upwards. Allow to rise for 15—20 
mins. Sprinkle with sugar and bake at 
425° F. for 20 mins. 


Basic Recipe: Makes 12 mufiins and is 
baked at 400° F. 
Method: Stir egg mixture quickly into flour 
mixture just till flour disappears. Don’t 
beat smooth —leave lumpy. Bake 20—25 
mins. in muffin tins. 

Ring the changes with: 
Raisin Muffins: Add 1 tablespoon orange 
rind and 14 cup seedless raisins. 


Date Muffins: Reduce sugar to 1 table- 
spoon, Add 114 cup cut up dates. 
Cinnamon Mullins: Combine 2 teaspoons 
cinnamon with 14 cup sugar and sprinkle 
1 teaspoon on each muffin before baking. 
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LEKECH (Gingerbread) 


heaped cup mixed sulta- 
Nas, currants and mixed 
peel (optional) 

teaspoon each MOIRS 
mixed spice, ginger, cin- 
namon 

Ib, syrup 

cups SNOWFLAKE 
flour 


4 teaspoons ROYAL 
baking powder 

3 eggs 

44 cup sugar 

14 teaspoon salt 

6 oz. butter 


SCONES (2) 


2 cups SNOWFLAKE 
self-raising flour 


Pinch of salt 

2 oz. butter 

1 tablespoon sugar 

1 beaten egg, plus 
Sour cream to fill cup 


_ 


ae 


Method: Cream butter and sugar. Beat eggs 
until thick and frothy, and add to sugar- 
butter mixture. Add all other ingredients, 
and then sift in flour which has already 
been mixed with baking powder, spices and 
salt. Mix well, and bake in large pan about 
2 inches deep, which has been greased and 
lined with greaseproof paper. Paint with 
beaten egg, sprinkle with chopped or flaked 
almonds. Bake for 144 hours in medium 
oven — 325°—350° F. 


Method: Crumb together self-raising flour, 
salt, butter and sugar. Beat egg in cup and 
fill cup with sour cream. Add to flour mix- 
ture and blend lightly. Turn out onto 
floured board, handling as little as possible, 
flatten with rolling pin and cut into scones. 
Brush top surface with milk. Bake at 
450° F. 


GINGERBREAD COOKIES 


2 eggs 
VW, lb, butter 
3 tablespoons sugar 
tablespoons golden 
syrup 
cups SNOWFLAKE flour 
teaspoon ROYAL baking 
powder 
teaspoon MOIRS cinna- 
mon 
teaspoons MOIRS ginger 
teaspoon MOIRS mixed 
spice 
2 teaspoons Bicarbonate of 
Soda 
Filling: 
1 Ib, dates, chopped 
finely 
1 tablespoon apricot jam 
Juice of 1 lemon 
1 tablespoon water 
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Method: Melt sugar, butter and syrup to- 
gether and cool. Add beaten eggs and mix 
well together. Sift flour, baking powder, 
salt and spices together 3 times, and mix 
into liquid ingredients. Knead lightly into 
smooth dough. Cut into four portions and 
roll out each separately and fill with date 
filling. 

Filling: Boil up dates with water, lemon 
juice and jam, stirring now and then, Allow 
mixture to cool. Spread mixture on dough 
which has been rolled to 4-inch thickness, 
and roll up like jam roll. Brush top with 
beaten egg and sprinkle with chopped nuts 
or sugar. Bake on greased biscuit pan for 
15 mins. in 400° F, oven. Remove from 
oven when baked and cut diagonally into 
even-sized slices. 
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ORANGE SQUARES 


3 oz. butter 

3/, cup sugar 

Grated rind of half an 
orange 

2 eggs 

1% cups SNOWFLAKE 
flour 

2 teaspoons ROYAL 
baking powder 

Pinch of salt 

¥, cup chopped candied 
orange peel 

Y2 cup milk 

Orange icing 


DOUGHNUTS 


Yo Ib. SNOWFLAKE self- 
raising flour 

1 oz. sugar 

1 beaten egg 

Yq teaspoon salt 

1 oz. butter 

Y, pint milk 


Method: Cream butter adding sugar gradu- 
ally. Beat in eggs one at a time and orange 
rind. Sift flour, baking powder and salt and 
mix with orange peel. Add to egg mixture 
alternately with milk. Mix well and spread 
in a greased and lined square tin of about 
9 in. x 9 in, Bake in a moderate oven of 
375° F, for about 20—25 mins. Cool and 
spread with orange icing. Cut into squares 
and top with a section of orange peel. 


Method: Sieve together flour and salt. Add 
sugar and rub in butter. Mix egg and milk 
and stir into flour mixture with a fork. 
Work into a light dough. Cut into 8 equal 
portions and shape into balls. Heat until 
very hot sufficient EPIC oil to cover dough- 
nuts. Put in doughnuts and boil for 10 
mins. Turn occasionally until golden brown. 
Drain on greaseproof paper and sprinkle 
with a mixture of 2 tablespoons of castor 
sugar and | teaspoon of MOIRS cinnamon. 
Roll doughnuts in sugar. 


MAIDS OF HONOUR (Cookies) 


1% cups SNOWFLAKE 
flour 

2 eggs 

1 cup MOIRS dessicated 
coconut 

Y, |b. butter 

MOIRS vanilla essence 

1% teaspoons ROYAL 
baking powder 

Little less than 1/2 cup 
sugar 

Enough milk to roll dough 


Method: Cream butter and sugar well. Beat 
in yolks, then add vanilla essence and milk. 
Sift in flour and baking powder. Roll out 
thinly. Line patty tins and put a little rasp- 
berry jam in centre. Cover with following 
mixture: Beat 2 egg whites stiffly. Fold in 
coconut and 14 cup sugar. Bake at 375° F. 
for 10—15 mins. 
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MERINGUES (1) 


4 egg whites 
8 level teaspoons sugar 


DATE SQUARES 


Pastry: 

134, cups SNOWFLAKE 
flour 

Pinch salt 

Y2 cup brown sugar 

2Y> cups oats 

1 cup butter 

1 teaspoon bicarbonate 
of soda 


1 teaspoon ROYAL 
baking powder 
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Date Paste: 
1 Ib. dates 
1 cup water 


1 teaspoon MOIRS 
vanilla essence 


COCONUT SLABS 


1 Ib. SNOWFLAKE self- 
raising flour 


3, cup sugar 
1 small cup milk 


VY, Ib. MOIRS dessicated 
coconut 


Y> Ib. butter 

Jam 

2 eggs 

Y2 Ib. icing sugar 


2 cups unsifted Boer Meal 

¥%, cup milk 

VY cup chopped dates 

1 tablespoon yellow sugar 

4 teaspoons ROYAL 
baking powder 

2 oz. butter 

Y> teaspoon salt 


Method: Beat up whites stiffly and add 2 
tablespoons sugar. Beat well then ‘add 
another 2 tablespoons sugar, Beat well. 
Then 1 tablespoon sugar, beat well. The 
last 3 tablespoons fold in well. Bake at 
250°—-275° F. slowly till done. 


Method: Sift flour, salt, baking powder and 
Bicarbonate of Soda together. Add oats, 
sugar and cut in butter. Cook together the 
dates and water. When thickened remove 
from stove, add vanilla. Cover a greased 
shallow pan with half the pastry. Spread 
with cooled date paste, and cover with re- 
maining pastry which has been crumbed. 
Brown lightly in moderate oven 350° F for 
20—25 mins. Cut into squares while warm 
and cool before removing from pan. 


Method: Rub butter into flour, add sugar. 
Add yolks and milk and mix well. Beat 
egg whites stiffly and mix in icing sugar 
and coconut. Roll out pastry 4% inch thick. 
Place onto buttered baking sheet. Spread 
top with jam and then cover with coconut 
mixture. Bake at 350° F, and when done 
cut into squares, 


BROWN DATE SCONES 


Method: Sift meal, baking powder and salt 
together. Rub in butter lightly. Add sugar 
and dates and mix into a soft dough with 
the milk. Roll out 4% inch thick and cut. 
Bake at 450° F. for 10—15 mins. 
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MERINGUES (2) 


1 teaspoon vanilla 

1 teaspoon vinegar 

1 teaspoon water 

Y2 teaspoon salt 

3 egg whites 

1 cup castor sugar 

1 teaspoon baking powder 


Method: Beat egg whites together with 
baking powder and salt till stiff. Add sugar 
alternately with liquids. Shape in container 
and bake in very slow oven. 


CANADIAN BROWNIES 


8 oz. sugar 

4 oz. butter 

2 eggs 

1 teaspoon MOIRS vanilla 
essence (optional) 

4 oz. (1 cup) SNOWFLAKE 
flour 

4 oz. grated chocolate 

4 oz. chopped nuts 


GOLDEN BARS 


2 cups brown sugar 

/, cup butter 

2 well-beaten eggs 

¥/, cup chopped walnuts 

2 teaspoons ROYAL 
baking powder 

1 teaspoon MOIRS vanilla 
essence 

1% cups sifted SNOW- 
FLAKE flour 

Yj, teaspoon salt 


CHOCOLATE SLICE 


3 cup butter 

Y% cup brown sugar 

2 egg yolks 

Grated rind of 1 orange 

Pinch salt 

1 tablespoon orange juice 

1% cups SNOWFLAKE 
flour 

1 teaspoon ROYAL baking 
powder 


Metliod: Blend together sugar and butter 
which has been melted. Add beaten eggs 
and beat well. Add flour, chocolate, nuts 
and flavouring and mix together. Spread in 
greased tin and bake in low oven 350° F. 
for 43 hour. When cool cut into squares. 


Method: Melt butter in dish in which bat- 
ter is to be mixed. Remove from heat and 
add rest of ingredients after having sifted 
together the flour, salt and baking powder. 
Mix well and spread in a shallow greased 
tin. Bake at 350° F. for 30—35 mins. Cool 
and cut into squares. 


Method: Cream butter and sugar. Add 
beaten yolks. Sift dry ingredients and add 
alternately with juice. Mix till smooth and 
pat into buttered pan. Sprinkle with 1 cup 
of chocolate chips. Beat 2 egg whites fairly 
stiffly and mix in additional 34 cup brown 
sugar. Spread this meringue over choco- 
late chips and bake for 30 mins, at 325° F, 
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DATE AND ALMOND SQUARES 


1 cup chopped dates 

Y2 cup water or orange 
juice 

1 teaspoon MOIRS vanilla 
essence 

1% cups SNOWFLAKE 
flour 


1 teaspoon ROYAL baking 
powder 


¥, |b. butter 
Yo cup sugar 

2 eggs 

Chopped nuts 

1 small cup yellow sugar 


CUP CAKES 


3 oz. MAYPOLE margarine 

2 eggs 

1 cup sugar 

Y2 cup milk and water 
mixed 

1% cups SNOWFLAKE 
flour 


Yj, teaspoon salt 
1/2, teaspoons ROYAL 
baking powder 


TAGELACH (1) 


6 eggs 
6 tablespoons EPIC oil 
SNOWFLAKE flour 
Syrup: 
Bring the following to the 
Boil: 
2 |b. golden syrup 
2 cups water 
2 cups sugar 


Method: Cook dates and water (or juice) 
together until soft. Cool, Cream butter with 
Ys cup sugar. Beat in egg yolks and vanilla. 
Add sifted flour and baking powder. Spread 
in a greased oblong baking tin and cover 
with date mixture. Beat egg whites until 
stiff and dry, then add yellow sugar gradu- 
ally and spread mixture over dates. Sprinkle 
with chopped nuts, Bake at 350° F. for 
30—40 mins., until done and the meringue 
is firm and golden brown. Cool. Cut into 
squares. 


Method: Cream margarine and add sugar 
slowly. Then add the beaten egg yolks. Add 
the milk and water alternately with the 
sifted dry ingredients. Lastly fold in the 
stifly beaten egg whites; half fill greased 
cup cake pans and bake, for about 20 mins. 
in a moderate oven of 375—400°. 


Method: Beat egg and oil well together and 
then add suflicient flour to make a soft 
workable dough. Roll out small pieces and 
roll over two fingers to form small rings 
and place on floured board. When Syrup is 
boiling put in tagelach, boil steadily and 
keep pot covered for 20 mins. without lift- 
ing the lid. Remove lid quickly (do not 
allow condensed steam to drop into the pot). 
Stir with wooden spoon and replace lid 
which should be dry. When nearly done 
stir in 1 dessertspoon MOIRS fine ginger. 
Remove tagelach from pot with a strainer 
spoon and dip into sugar and ginger mixed, 
or coconut. 
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WHITE TAGELACH (2) 


Method: Beat 6 eggs thoroughly with 1 eggcup EPIC oil, 1 teaspoon 
MOIRS fine ginger, 1 dessertspoon sugar. Stir in sufficient SNOWFLAKE 
flour to form soft workable dough. Roll it and form into balls. 


Syrup: Bring to the boil 4 cups sugar and 3 cups water. Add tagelach and 
boil for 1 hour at medium heat but do not lift lid of pot which should 
be well fitting. After this time tagelach may be stirred but care must be 
taken that water which has accumulated on lid is not allowed to fall into 
pot. When mixture begins to be sugary, stir in 1 dessertspoon MOIRS 
ginger and pour tagelach on a board and allow to cool. 


FILLED TAGELACH (3) 
4 Ib. syrup Dough: Beat eggs well, stir in oil and 
12 teaspoons EPIC oil brandy and beat well. Stir in sufficient flour 
12 teaspoons brandy to make a firm workable dough. 

12 eggs Filling: 2 Ib. dried fruit (mebos type) mixed 


3 cups water with 1 eggcupful of brandy or wine, 2 
3 cups sugar 


tablespoons of syrup and 134 teaspoon 
MOIRS ginger. Mix together very well. 
Method: Roll dough into strips, cut into 
triangles and place a piece of filling in 
centre of each and seal edges well. Bring 
to the boil a syrup made of 4 Ib. syrup, 
4 cups sugar and 3 cups water. When this 
comes to the boil, place tagelach in and 
continue boiling for at least 20 mins., with- 
out lifting the lid. When this is lifted be 
careful not to allow moisture from lid to 
drop into the pot. Stir occasionally, being 
careful to wipe lid each time. When done 
(about 45 mins.) dip each tagel into a mix- 
ture of sugar and ginger. 
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CAKES 


APPLE SAUCE SPICE CAKE 


2 cups SNOWFLAKE flour 

2 large eggs 

VY, |b. butter 

1 cup sugar 

1 cup applesauce 

Y2 cup chopped nuts 

Y teaspoon MOIRS 
cloves 

¥/, cup mixed cake fruit 

1 teaspoon bicarbonate 
of soda 

1 teaspoon MOIRS cinna- 
mon 

Y_ teaspoon MOIRS nut- 
meg 

Y2 teaspoon salt. 


Method: Beat butter, sugar and eggs to- 
gether. Sift dry ingredients. Add apple- 
sauce and fruit to butter mixture. Beat well 
again. Add flour, sifted with salt and 
spices. Bake in a greased and floured tin 
(7 in. x 7 in.) at 375° for 50 mins. Ice with 
coffee flavoured butter icing and sprinkle 
with chopped nuts. 


MADEIRA FRUIT CAKE 


1Y2 Ib. mixed sultanas, cur- 
rants, mixed peel, seed- 
less raisins, cherries and 
chopped nuts 


2 cups SNOWFLAKE flour 


2 teaspoons ROYAL 
baking powder 


Y, cup milk 

Y, tb. butter 

Yo cup castor sugar 
3 eggs 

Y, teaspoon salt 

V4 cup water 


COFFEE CAKE 

VY. Ib. butter 

3 eggs 

Y, cup milk, % cup water 
1 cup sugar 

2 tablespoons MOIRS 


ground cinnamon mixed 
with sugar 


4 cups SNOWFLAKE flour 


3 teaspoons ROYAL 
baking powder 


Y, teaspoon salt 


Method: Cream butter and sugar, add eggs 
one at a time, beating well between each. 
Sift flour 3 times with salt and baking pow- 
der, and sift into mixture gradually alter- 
nately with milk. Beat well and add fruit 
mixture which has been well washed, dried 
and shaken up in flour. Bake in greased 
loaf tin, lined with greaseproof paper, for 
1% hours at 375° F. Before baking sprinkle 
cake with sugar and decorate with cherries, 
nuts and angelica. If preferred the fruit 
mixture can be omitted and the result will 
be a delicious Madeira cake. 


Method: Cream sugar and eggs until fluffy. 
Heat milk with butter, and when butter has 
melted add to egg and sugar mixture. Sift 
in flour with baking powder and salt, and 
beat well. Half fill greased baking tin 
(either large ring tin or loaf pan) and 
sprinkle well with cinnamon mixture. Place 
rest of batter over this and sprinkle top 
with plain sugar. Bake in 400° F. oven for 
40 mins. 
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LIGHTNING LOAF CAKE 


4 oz. butter (very soft, but 
not melted) 

1¥2 cups SNOWFLAKE 
flour 

3/, cap sugar 

2 teaspoons ROYAL 
baking powder 


2 eggs 

Y, cup milk, % cup water 

1 teaspoon MOIRS flavour- 
ing if desired 


FRESH APPLE CAKE 


Y2 cup butter (1/, Ib.) 
1 egg 


1Y% cups SNOWFLAKE 
flour 


1 teaspoon bicarbonate of 
soda 


Y2 teaspoon salt 

1 teaspoon cinnamon 

Y2 teaspoon nutmeg 

Y_ teaspoon mixed spice 

2 medium apples (Granny 
Smith) cut into cubes 
(1% cups) 

1 cup sugar 

 Y_ cup seedless raisins 


Y cup chopped nuts (wal- 
nuts or pecans, etc.) 


Method: Put all the ingredients into a bowl 
and beat well for 3 mins. Turn into greased 
and floured loaf tin and bake at 350° F. for 
1 hour. 

Icing: 144 cups sifted icing sugar. Blend 
icing sugar to spreading consistency with a 
little warm water. Spread on top of cake. 
Before the icing has quite set, sprinkle with 
MOIRS dessicated coconut. 


Method: Cream butter and egg. Add sifted 
dry ingredients. Pour sugar over cubed 
apples and allow to stand for only 10 mins. 
(not longer as it gets too soft). Add to above. 
Add raisins and nuts. Put into greased and 
floured tin and bake at 375°—400° F. for 
approx. 43 hour. 


QUICK CHOCOLATE CAKE 


1 cup castor sugar 

1%, cup SNOWFLAKE 
flour 

2 teaspoons ROYAL 
baking powder 


4 egg yolks —large 
2 tablespoons cocoa 
Pinch of salt 

Y2 teaspoon vanilla 
Y2 cup EPIC oil 

Y2 cup boiling water 
4 egg whites — large 


1 teaspoon ROYAL 
baking powder 


Method: Place all these ingredients in large 
mixing bowl of electric mixer. Mix for a 
few minutes until well blended. Whip 4 
egg whites plus baking powder stiffly and 
fold into mixture. Bake in sandwich tins 
at 350°—375S° F. for 25—30 mins. 
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SPONGE CAKE 


6 eggs (Weigh with shells Method: Beat egg yolks and sugar very well 
before using) until light and creamy. Add lemon juice. Add 
Sugar — same weight as stiffly beaten egg whites. Fold in flour and 
eggs salt. Pour into a baking tin lined with un- 


Flour — half weight of eggs 


greased greaseproof paper. Bake at 325° F. 
Juice of lemon 


for approx, 1 hr. 


Salt 

ORANGE CAKE 

Y, |b. butter Method: Cream butter and sugar well. Add 
1 cup sugar eggs, one at a time, beat well. Add rind, 
3 eggs vanilla essence. Now add flour and orange 
2 cups SNOWFLAKE flour juice alternately. Lastly add baking pow- 
3 teaspoons ROYAL der. Pour into 2 greased layer tins and 

baking powder bake for approx. 20 mins, at 400° F, 


Yo cup orange juice 
1 teaspoon grated orange 

rind ° 
Y> teaspoon MOIRS vanilla 

essence 


ORANGE GLAZE CAKE 


Y, Ib. butter Method: Cream butter and sugar. Add egg 
1 cup sugar and mix well. Sift together flour and salt. 
2 eggs, beaten Mix Bicarbonate of Soda with sour milk. 
2 cups SNOWFLAKE flour Add flour mixture and sour milk altogether 
Y. teaspoon salt to egg mixture. Stir in nuts, raisins and 
1 teaspoon bicarbonate of grated orange rind. Bake at 350° F, for 

soda approx. 1 hour. Whilst baking make a 
1 cup sour milk syrup by boiling the orange juice and sugar 
V2 cup chopped nuts together, When cake is done, remove from 
Y2 cup chopped raisins oven and whilst still hot pour hot syrup 
Grated rind of orange over. 


Juice of 1 orange 
VY cup sugar 


CHERRY CAKE 


3, Ib, SNOWFLAKE flour Method: Beat butter and sugar to a cream. 
Yp |b, butter Add eggs dropped in whole. Beat very 
Y_ Ib. sugar well, Add fruit, baking powder and flour. 
Y, Ib. cherries Lastly add iced water. Pour into greased 
Y, |b. peel and lined cake tin and bake at 325° F. for 
¥%, Ib, sultanas 1 hour. 

3 eggs 


2 teaspoons ROYAL 
baking powder 


2 tablespoons iced water 
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FRUIT ROLL 


2 cups SNOWFLAKE self- 
raising flour 


Pinch of salt 

Y%, cup sugar 

Y%, cup milk 

3 tblspns. yellow sugar 
1 teaspoon mixed spice 
¥, |b. butter 

1 large egg — beaten 
Smooth apricot jam 

Y, Ib. chopped dates 
¥, lb. mixed cake fruits 
Lemon juice 

Icing sugar 


Chopped nuts, cherries, 
etc, 


YUM YUM COFFEE 


Batter: 
Y2 cup butter 
2 eggs 
1 teaspoon bi-carb. 
VY teaspoon salt 


1 teaspoon MOIRS vanilla 
essence 


1 cup sugar 
2 cups sifted SNOW- 
FLAKE flour 


1 teaspoon ROYAL 
baking powder 


1 cup sour cream 
Nut Mixture: 

Y; cup brown sugar 

Y, cup white sugar 

1 teaspoon cinnamon 


1 cup finely chopped 
pecan or walnuts 


WALNUT CAKE 


2 cups SNOWFLAKE flour 


2 teaspoons ROYAL 
baking powder 


1% cups sugar 

1 cup milk 

3 eggs 

1 large cup walnuts 
MOIRS vanilla essence 


Method: Rub butter into flour, salt, white 
sugar; add egg mixed with milk and blend 
into a smooth dough. Roll into a rectangle 
approx. 18 ins. or 20 ins. in length. Coat 
surface thinly with jam, sprinkle with dates, 
fruit, yellow sugar and spice. Roll up like 
a swiss roll. Remove to greased baking 
sheet and shape into a crescent or roll. Cut 
outer circumference with scissors at 1-inch 
intervals to about half the depth of the roll 
and twist the cut section slightly. Bake at 
375° F. for approx. 30 mins. Prepare a thin 
water icing of icing sugar, hot water and 
lemon juice. Immediately the roll is ready 
remove to cake cooler, glaze with the water 
icing whilst still hot and sprinkle surface 
with chopped nuts, cherries, etc. 


CAKE 


Method: Cream butter until soft. Add sugar 
and cream till light and fluffy. Add eggs, 
one at a time. Beat well. Sift flour, baking 
powder, bicarb. and salt. Add alternately 
to egg mixture with sour cream, beginning 
and ending with flour mixture. Stir in 
vanilla. Pour HALF of this mixture into 
a lightly greased 9 x 9 tin. Cover with 
HALF nut mixture. Now spread on re- 
maining half of batter and top with rest 
of nut mixture. Bake at 325° F. for 40 
mins. or until tester comes away clean when 
inserted in centre of cake. 


Method: Beat butter and sugar to a cream. 
Add well beaten eggs. Add milk; then flour 
and baking powder and lastly chopped nuts. 
Bake at 375° F. then 350° for 1 hour. 
Icing: Mix together 2 tablespoons butter, 
icing sugar and a little coffee essence. 
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FRUIT CAKE 


6 oz. butter 


2, cups SNOWFLAKE 
flour 


cup sugar 
teaspoon bicarb. 


teaspoon ROYAL 
baking powder 


egg — beaten 

Ib. mixed cake fruits 
cup water 

teaspoon mixed spice 
teaspoon ginger 
teaspoon cinnamon 


Y2 wineglass brandy or 
rum 


SAND CAKE 

6 oz. SNOWFLAKE flour 

4 oz. butter 

9 oz. castor sugar 

V2 cup cornflour 

1 cup walnuts, finely 
chopped 


3 eggs 
2 heaped teaspns. ROYAL 
baking powder 


Ys cup milk 
Ys cup water 


1 teaspoon MOIRS cinna- 
mon 


Drop MOIRS vanilla 
essence 


BLITZ TORTE 

1 cup SNOWFLAKE flour 
3 tablespoons milk 

Yj, cup butter 


Y_ teaspoon MOIRS cinna- 
mon 


1 teaspoon ROYAL baking 
powder 


1 tablespoon sugar 

1 teaspoon MOIRS vanilla 
Y2 cup blanched almonds 
4 eggs separated 

1%, cups sugar 

Yj, teaspoon salt 
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Method: Bring to boil: fruit, butter, water, 
sugar and bicarbonate. Boil for 10 minutes 
but do not cover. Allow this mixture to 
cool. Now add flour, baking powder, spices, 
brandy and well-beaten egg. Mix well and 
pour into a lined loaf pan. Bake at approx. 
1% hrs. at 350° F. 


Method: Cream butter and castor sugar; 
add egg yolks which have been well beaten 
and mix well. Sift flour, baking powder 
and cornflour and add to egg and butter 
mixture alternately with combined milk 
and water. Add vanilla essence and fold in 
stifly beaten egg whites. Spoon % of the 
batter into greased tin; sprinkle half the 
walnuts and half the cinnamon over mix- 
ture. Place rest of batter on top and 
sprinkle with remaining nuts and cinnamon. 
Bake at 400° F. for 40 minutes. 


Method: Sift flour, baking powder and salt 
together. Cream butter and % cup sugar 
together until fluffy. Add well-beaten egg 
yolks, vanilla, milk and sifted dry ingre- 
dients. Spread mixture in 2 (9 inch) greased 
pans. Beat egg whites until stiff but not 
dry, add remaining sugar gradually and beat 
until eggs hold a sharp peak, Spread over 
unbaked mixture in both pans. Sprinkle 
surface with almonds, 1 tablespoon sugar 
and cinnamon, and bake in a moderate 
oven (350° F.) for about 30 mins. Cool and 
spread whipped cream and cherries on 1 
meringue surface, cover with second layer 
keeping meringue on top. 
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1% cups milk 

Y cup sugar 

Pinch of salt 

1 teaspoon MOIRS vanilla 

2 egg yolks slightly beaten 

4 tablespoons SNOW- 
FLAKE flour 


CUSTARD CREAM FILLING (For Eclairs or Cream 


Method: Combine sugar, flour and salt. Add 
milk and egg yolks, mixing thoroughly. 
Place over boiling water and cook for 10 
mins. or until thick, stirring constantly. 
Cool and add flavouring. 


AMERICAN CHOCOLATE CAKE 


Y, Ib. butter 

Ys cup cocoa 

2 eggs 

Heaped teaspoon ROYAL 
baking powder 

1 cup castor sugar 

1% cups SNOWFLAKE 
flour 

Ys cup thick sour milk 

Y, cup boiling water 

Y/, teaspoon bicarbonate 

Yz teaspoon salt 


RING CAKE 


32 oz. castor sugar 
3 eggs 


Y2 teaspoon ROYAL 
baking powder 


1 cup SNOWFLAKE flour 
3 oz. sultanas 

2 oz. ground almonds 

5 oz. butter 


Method: Cream butter and sugar well. Add 
beaten eggs gradually. Dissolve cocoa in 
boiling water and add. Sift flour, baking 
powder and salt. Mix bicarbonate with 
sour milk until it froths. Add dry ingre- 
dients and sour milk mixture alternately. 
Add a little vanilla if desired. Bake in 2 
large sandwich tins for 20 mins. at 425° F. 


Method: Beat butter and sugar to a cream. 
Add eggs and beat well. Sift flour and 
baking powder and add. Add ground 
almonds and sultanas. Mix. Bake in a well- 
buttered ring tin for about 1 hour at 
400° F. 


DATE AND WALNUT LOAF 


Y2 |b. chopped dates 

34, cup boiling water 

7 oz. SNOWFLAKE flour 

1 teaspoon ROYAL baking 
powder 

4 oz. finely chopped wal- 
nuts 

Pinch of salt 

1 teaspoon bicarbonate of 
soda 

2 oz. butter 

4 oz. (yellow preferably) 
sugar 

1 egg 


Method: Put dates in a bowl; over this 
sprinkle bicarbonate of soda. Add boiling 
water and put aside, Cream butter and 
sugar, add egg and then sifted dry ingre- 
dients (flour, baking powder and salt). Add 
to date mixture and then add walnuts, Bake 
in a greased loaf tin for 45 mins., at 
350° F. 
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STRAWBERRY SHORT CAKE 


2 cups SNOWFLAKE flour 
Y2 cup butter 

Y, teaspoon salt 

3¥/, cup milk 


4 level teaspoons ROYAL 
baking powder 


GINGER CAKE (1) 
4 cups SNOWFLAKE flour 

Y, |b. butter 

2 eggs 


Y2 small pkt. bicarbonate 
of soda 


cup sugar 

cup syrup 

teaspoons MOIRS 
ginger 

teaspoon MOIRS ground 
cloves 


GINGER CAKE (2) 


6 oz. butter 
eggs 
teaspoon MOIRS ginger 


teaspoon MOIRS cinna- 
mon 


cups SNOWFLAKE flour 
cup sugar 

tablespoons syrup 

VY, cup milk 

1 small teaspoon bicarbo- 
nate of soda 
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Method: Mix together dry ingredients and 
salt twice. Work in butter with tips of 
fingers and add milk gradually. Knead 
lightly on a floured board and pat into a 
baking tin. Bake in a very hot oven for 12 
mins. at 450° F. After it is baked, turn 
out of tin onto a large platter, cut in half 
and butter each half. On to 1 of the layers 
spread prepared strawberries (114 Ib. 
mashed with fork and sweetened to taste, 
and left to stand while dough is prepared). 
On top of the strawberries place a layer of 
ice cream, covered by more strawberries, 
and then the other layer of cake. Decorate 
the top with whipped cream and whole or 
halved strawberries. 


Method: Dissolve bicarbonate of soda in 
15 cup of boiling water. Cream butter and 
sugar, add flour, syrup, beaten eggs, ginger, 
cloves and then add the dissolved bicarbo- 
nate of soda and another cup of boiling 
water, Bake at 325° F. Bake till cake leaves 
sides of pan (approx. 1—14 hrs.). 

Bake in 2 sandwich tins in a moderate oven 
for 30 mins. 


Method: Cream butter and sugar. Add eggs 
(one at a time) and beat well. Add syrup 
and spices and also cut in a few pieces of 
preserved ginger plus | tablespoon of ginger 
syrup. Fold in sifted flour alternately with 
milk in which soda has been dissolved. 
Bake in 2 sandwich tins in a moderate oven. 
Fill with: (a) 4% cup water, 1 cup dates, 4 
cup sugar, 4% cup chopped walnuts. Boil 
till thick, stirring constantly. When cool 
add 1 tablespoon of lemon juice to counter- 
act the sweetness. OR 

(b) 2 cups icing sugar, 1 teaspoon ginger, 
2 tablespoons butter, 1 dessertspoon coffee 
essence. Mix with sufficient boiling water 
to blend well. Stir till smooth. Chopped 
walnuts and cut up pieces of preserved 
ginger may be added. 
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UTTER CREAM COFFEE FILLING 


fe butter 
tablespoons hot coffee 


essence 
_ 4 oz. castor sugar 
Iks of eggs 


Method: Butter and sugar must be stirred 


. £ ntil foamy, then add slowly the yolks of 


the eggs and then the hot coffee essence. 
Stir for 14 hour. 


GINGER SPONGE CAKE 


3 oz. butter 
3/, cup sugar 
2 cups SNOWFLAKE flour 


1 teaspoon bicarbonate of 
soda 


Yo cup milk 

2 beaten eggs 

Y2 cup syrup 

1% teaspoons MOIRS 
ginger 


Y poon MOIRS mixed 
spice 


Method: Cream butter and sugar well; add 

d then syrup. Sift together 

‘ flour, ginger and mixed spice and add. 

Dissolve bicarbonate in milk and add. Bake 
at 375° F. for 45 mins. 


RICH CHEESE CAKE 


1 Ib, white cheese 

Y2 tumbler sugar 

1 heaped teaspoon ROYAL 
baking powder 


1 heaped tablespoon 
SNOWFLAKE flour 


"pint whipped cream 
’ small or 3 large eggs 
Y% lb. grated coffee rusks 
Soft butter 


CHFESE CAKE (2) 


2 tablespoons butter 

Y2 cup sugar 

1 teaspoon ROYAL baking 
powder 

1%—2 cups SNOWFLAKE 
flour 


1 egg 

MOIRS vanilla essence 
Pinch of salt 

Cheese Mixture: 

¥, |b. white cheese 

2 eggs 

Yo pint cream 

Sugar to taste 


Method: Press cheese through wire sieve. 
Add eggs one by one, mixing well. Add 
sugar and mix. Add flour and baking pow- 
der. Fold in whipped cream. Butter a 
spring form tin thickly with soft butter and 
press crumbs carefully onto sides and 
bottom. Fill with mixture carefully. Rub 
some butter into rest of crumbs and 
sprinkle on top. Bake for 2 hours at 300° F. 


Method: Sift flour together with salt and 
baking powder, add sugar and rub in butter 
well. Add beaten egg to mixture to form 
dough. Roll out to required thickness and 
line well greased 9simch pyrex dish, Pre- 
pare filling by creanting together the white 
cheese, sugar, cream and eggs until smooth. 
Pour into unbaked pastry case an¢» ‘ve 
for 30 mins. at 375°. ‘ 
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BOSTON BREAD 

2 cups SNOWFLAKE flour 

1 cup milk 

1 heaped teaspoon bicar- 
bonate of soda 

3/, cup syrup 

Y Ib. dates (stoned and 
chopped) 

2 oz. chopped walnuts 

Pinch of salt’ 


BANANA LOAF 


3/4, teaspoon bicarbonate 
dissolved in a little warm 
water 


1Y2 cups yellow sugar 

Y; Ib. butter 

2 well-beaten eggs 

Y2 teaspoon ROYAL 
baking powder 

Salt 


1 large cup mashed 
bananas 


2 cups SNOWFLAKE flour 


Method: In one basin mix flour, dates and 
nuts. In another mix milk with syrup until 
dissolved. Stir in bicarbonate of soda and 
add salt. Mix thoroughly, and then add dry 
ingredients, mixing thoroughly. Grease; 3 
cocoa tins (1 1b.) well and half fill with 
mixture. Grease lids of tins as well and 
cover. Stand tins in large saucepan of boil- 
ing water (half full); cover saucepan and 
allow to boil for 3 hours on medium heat. 
Remove tins from saucepan, cool slightly 
and turn out. 


Method: Cream butter and sugar. Add 
eggs. Add sifted dry ingredients. Add dis- 
solved bicarbonate and bananas. Bake in 
a loaf ti which has’been buttered and lined 
with greaseproof paper. Bake at 400° F. 
for 1 hour. 


ECONOMICAL COCONUT CAKE 


1 tablespoon butter or 
MAYPOLE margarine 


2 teaspoons ROYAL 
baking powder 


2 tablespoons sugar 


5 tablespoons SNOW- 
FLAKE flour 


2 eggs 
4 tablespoons water 


BUTTER CAKE © 
Yq Ib. butter = \ | 
Ys cup milk 
1! ‘s sugar ~ 
cups SNOWFLAKE 
flour 


1 teaspoon MOIRS vanilla / 


3 teaspoons ROYAL 
baking powder 

3 eggs (5 

Pinch of salt 


Method: Cream butter or margarine ° 1 
sugar. Add yolks of two eggs. Add flour 
and baking powder sifted tog.cher. Ac 
water and mix. Then spread in a well- 
buttered, loose-bottomed sandwich tin and 
spread the following on top: 

Whip 2 egg whites stiffly, stir in % cup 
sugar and then stir in 1 cup MOIRS des- 
sicated coconut. Bake at 350° F. for 20 
mins, 


Method: Cream butter and sugar. Add eggs, 
beating well all the time. Sift flour, baking 
powder and salt. Add alternately with milk 
to the mixture. Mix till smooth. Bake in 
two layers at 350° F. for 30 mins. Sand- 
wich together with jam or butter icing. 


ng 
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8 oz. butter 

8 oz. sifted sugar 

12 oz. SNOWFLAKE flour 
2 oz. preserved cherries 


2 teaspoons ROYAL 
baking powder 


4 oz. currants 

4 oz. candied peel 
1 wineglass milk 
4 oz. sultanas 


_ 4 oz. chopped sweet 
almonds 


4 eggs 

A little MOIRS lemon 
essence 

A 


< 


COFFEE CAKE (1) 


6 oz. butter 
3 eggs 
Y2 cup milk 


3 teaspoons ROYAL 
baking powder 


2 tablespoons coffee 
essence 

1 cup sugar 

2 cups SNOWFLAKE flour 


COFFEE CAKE (2) 


4 oz. butter 
8 oz. sugar 
3 eggs 

2% cup milk 


Y%, cup chopped walnuts 
(optional) 


10 oz. SNOWFLAKE flour 


3 level teaspoons ROYAL 
baking powder 


Y, teaspoon salt 


2 tablespoons coffee 
essence 
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GENOA FRUIT CAKE - 


ethod: Beat butter and sugar to a cream. 


- dd eggs, one at a time, and beat well. 


Then stir in sieved flour and baking pow- 
der. Add fruit. Add milk (sufficient to 
make a fairly firm mixture) and sprinkle 
chopped nuts on top, and bake in oven for 
about 2 hours at 250° F. Size of tins: 814 
inches square x 213 inches deep. 


Method: Rub butter into sugar until 
creamy. Add egg yolks and then flour which 
has been sifted with the baking powder. 
Add coffee essence and then the milk. 
Fold in stiffly whipped egg whites. Bake 
in two layer tins, greased and lined with 
greaseproof paper, for 30 mins. at 350° F. 
Filling: Combine 1 cup icing sugar, 24 Ib. 
butter, MOIRS vanilla essence and coffee 
essence, 


Method: Cream butter and sugar well until 
light. Add unbeaten eggs one at a time, 
beating well after the addition of each egg. 
Then add coffee essence and beat again. Sift 
together dry ingredients and add alternately 
with milk to mixture. Add nuts last, if de- 
sired. Bake in two layer tins, greased and 
lined, at 375° F. for about 25 mins, 
Icing: Cream together 44 Ib. butter and 34 
Ib. icing sugar, add coffee essence and sufli- 
cient hot milk. 
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ANGEL CAKE WITH CINNAMON TOPPING 


VY, |b, butter 
2 cups SNOWFLAKE flour 


2 teaspoons ROYAL 
baking powder 


1 cup sugar 
Pinch salt 
3 eggs 

Yo cup milk 


APPLE CAKE 


6 oz. butter 

8 oz. sugar 

4 eggs 

2 large apples 


8 oz. sifted SNOWFLAKE 
flour 


1Y/ to 2 teaspoons ROYAL 
baking powder 


MOIRS vanilla essence 


HOT MILK SPONGE 


3 eggs 

Y, teaspoon salt 

2 teaspoons ROYAL 
baking powder 

Yo cup milk 

1 cup SNOWFLAKE flour 


@@™ 2 oz. butter 


1 cup castor sugar 


CURRANT CAKE 


2 cups SNOWFLAKE flour 

1 cup castor sugar 

6 oz. butter 

1 teaspoon MOIRS 
essence 

Pinch of salt 

3 eggs 

3Y2 teaspoons ROYAL 
baking powder 


2 tablespoons milk 
1 cup currants 


Method: Cream butter and sugar. Add stiffly 
beaten egg whites. Then add flour sifted 
with baking powder, salt and milk. Mix | 
well and bake at 350° F. for 40—45 mins. 
Topping: Mix ese yolks with 1 teaspoon 
cinnamon and 1 tablespoon castor sugar. 
Pour over cake while it is still hot. 


Method: Beat eggs with vanilla essence. 
Cream butter and sugar well. Add beaten 
eggs and flour alternately, Finally stir in 
baking powder. Place in well-greased sand- 
wich tin. Cut apples into small sections 
and press lightly into dough — arranging 
symetrically. Bake for 30 mins, at 400° F. 


CAKE 


Method: Beat eggs until thick, add sugar 
and beat well. Sift flour 3 times, last time 
add baking powder and salt. Add flour, etc. 
to mixture slowly, meanwhile have the milk 
and butter just on the boil. Add milk and 
butter very quickly to mixture, Pour into 
2 greased and lined pans, and bake at about 
400° F. for 15 mins. 


Method: Cream butter and sugar. Beat 
eggs and add. Then fold in dry ingredients 
alternately with milk. Add currants and 
LASTLY add baking powder, mixed with 
the last spoon of flour. Bake at 375° F. for 
45 mins. 
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CHOCOLATE ROLL 


3 eggs Method: Beat eggs and sugar until light and 
Y_ cup castor sugar creamy. Sift cornflour and cocoa and stir 
1 heaped tblspn. cocoa into mixture. Spread evenly in a buttered 
1 heaped tblspn. cornflour Swiss roll tin (11 in. x 15 in.), lined with 


greaseproof paper. Bake for approximately 
8 mins. at 400° F. Turn out onto a damp 
serviette which has been sprinkled with 
sugar. Roll up into a roll together with 
serviette. Allow to cool. Unroll and ex- 
tract the serviette. Spread with whipped 
cream or Orley Whip or soft butter icing. 
Re-roll. 


WATER SPONGE SANDWICH 


2 eggs Method: Separate egg yolks and whites. 
¥, cup sugar Mix sugar with yolks until fluffy, add water. 
4 tablespoons water (if preferred, 1 tablespoon melted butter 
1 cup SNOWFLAKE flour can replace 1 of water.) Sift in flour and 
1 dessertspoon ROYAL baking powder. Beat whites very stiffly and 
baking powder fold into mixture. Pour into greased and 
floured 9-inch tins and bake at 350° F. for 

10 mins. 


Votes 
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BREADS, ETC. 


CINNAMON BUNS 


VY |b. butter 

Yo cup sugar 

1 teaspoon salt 

5 cups SNOWFLAKE flour 


1 cup unsweetened evapo- 
rated milk 


1Y2 cakes ANCHOR 
BRAND yeast 


3 eggs 


KICHELACH (1) 


5 eggs 

1 eggcup EPIC oil 

1 lb, SNOWFLAKE flour 
Pinch of salt 


-1 dessertspoon sugar 


Method: Beat butter with sugar and salt. 
Heat unsweetened evaporated milk until 
warm and mix a little of the milk with the 
yeast. Into butter and sugar mixture beat 
eggs, one at a time. Then stir in the melted 
yeast, and mix all into flour wtih the re- 
mainder of the milk. Mix into a dough. 
Wrap dough in a damp serviette and keep 
in the fridge overnight. In the morning roll 
out thinly, spread with melted butter, 
sprinkle with MOIRS cinnamon and sugar. 
Roll up and cut into pieces. Turn each 
piece upside down, and put to rise in a 
warm place for 1 hour. Brush with beaten 
ege and bake in 375°—400° F. oven for 
approx. | hour. 


Method: Beat eggs with sugar, salt and oil. 
Add flour and knead well. Cut into small 
balls. Roll into rounds and sprinkle some 
sugar onto surface. Then roll out larger. 
(Sugar will concentrate in centre and cause 
kichel to form cups.) Bake in a very hot 
oven at 525° F. 


WHOLE WHEAT LOAF 


ua 


cups unsifted whole 
wheat meal 


tablespoon EPIC oil 
tablespoon (level) sait 
cups lukewarm water 


cake ANCHOR BRAND 
yeast 


tablespoon honey or 
brown sugar 


-wo--— 


_ 


Method: Mix meal, oil, honey or sugar and 
salt in bowl. Dissolve yeast in 1 cup luke- 
warm water and pour onto above mixture. 
Now, using wooden spoon, add as much of 
remaining water as meal will absorb. (The 
constistency should be that of a fruit cake.) 
Spoon into oiled bread tin, cover warmly 
and set aside to rise for about 1 hour. Bake 
at 350°F for 1 hour in 2 TALA tins 
(6% in. x 4% in. x 5 in.). These have 
double bottoms. 
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BREAD (Without Kneading) 


6 large cups SNOWFLAKE 
flour 


2 level teaspoons salt 


A small piece of MAY- 
POLE margarine 


1 cake ANCHOR BRAND 
yeast 


2 teaspoons sugar 
Lukewarm milk 


Method: Place flour and salt in a large 
basin and mix. Cut margarine into small 
pieces and add to flour. Cream the yeast 
by mixing with sugar until liquid and add 
1 cup of lukewarm milk and water mixed 
together. Add to flour and stir with a 
wooden spoon. Then add sufficient milk 
and water mixed to form a fairly stiff 
dough, mixing thoroughly. Work into 
loaves and place in well-greased loaf tins. 
Cover and allow to rise in a warm place 
(about 1 hour). Bake at 450° F. for 45 to 
60 mins. 


BREAD AND BAIGEL 


2% Ib. SNOWFLAKE flour 
2 dessertspoons sugar 

1 dessertspoon salt 

1 egg 

2 dessertspoons EPIC oil 


1 cake ANCHOR BRAND 
yeast 


HOMENTASHEN 


1 egg 
1 teaspoon salt 
34, Ib. melted butter 


2%, cups SNOWFLAKE 
flour 


% cup milk 
2 heaped teaspoons 
ROYAL baking powder 
Filling: 
Y, lb. poppy seed 
1 egg 
%, cup sugar 
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Method: Dissolve yeast and sugar in luke- 
warm water. Let this rise in flour for a 
little while. Dissolve salt in some lukewarm 
water and knead all the ingredients together 
until you have a stiff dough. Cover and let 
it rise in a warm place for some hours. 
Either work into loaves and place in tins 
or shape into baigels. Allow to rise. Boil 
water with 1 teaspoon salt and 1 teaspoon 
sugar. Drop baigel in and when they come 
to the top of the pot remove and place on 
a greased tin. Bake for 44 hour in a very 
hot oven. 


Method: Scald poppy seeds, and let stand 
until seeds sink to bottom. Pour off water, 
and drain seeds well in fine strainer. Grind 
very fine. Fold in egg, and work in sugar 
until well blended. 

Dough: Beat egg well, and mix with melted 
butter and milk. Sift together dry ingre- 
dients, then pour in wet ingredients and mix 
well. Roll out dough to 14-inch thickness, 
and cut in circles about 6-inch diameter. 
Place filling in centre and pinch together. 
Bake on buttered pan at 375° F. for about 
1 hour. 
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KICHEL (2) 


4 eggs Method: Beat together: Eggs, salt, sugar 
1 teaspoon salt and oil. When well mixed add self-raising 
Yo cup sugar flour and work into a pliable dough. Break 
¥, cup oil off portions, knead well, roll out thinly and 
1 Ib. SNOWFLAKE self- cut into rounds or squares as desired. Place 

raising flour (approx.) on oiled cake or biscuit cooler. Sprinkle 


with sugar and bake in very hot oven— 
475° F. Watch carefully. 


BREAD ROLLS 


Method: Dissolve 1 packet ANCHOR BRAND yeast in 4% cup lukewarm 
water. Boil 1 cup milk with 2 level tablespoons sugar, 114 teaspoons salt. 
When this is cool add dissolved yeast. Then add 24% cups SNOWFLAKE 
flour and beat with spoon. Continue beating and add slowly 1 beaten egg, 
1, cup EPIC oil and another 244 cups SNOWFLAKE flour. This can be 
used on same day if put to rise for 2 hours. If required to be kept, place 
in oiled bowl and oil top surface too. Cover with serviette and keep (up 
to 5 days) in fridge. Knead up as required, work into shapes, set to rise 
in warm place and bake at 350° F. for 20 mins. 


BAIGELS 


1. Mix 8 cups SNOWFLAKE flour with 1 teaspoon salt, add 1 dessert- 
spoon sugar. 

To 1 cake ANCHOR BRAND yeast add 1 teaspoon sugar and crumble 
in breakfast cup. Fill cup with lukewarm water and stand on warmest 
part of stove for about 10 mins. 


nN 


3. Add liquid to flour mixture, and enough water (about 2 cups more) so 
that the mixture leaves the sides of the basin after kneading for about 
10 to 15 mins. 


4. Allow mixture to stand for 2 to 3 hours. 
5. Knead again, and again allow to stand for 2 to 3 hours. 
6. Shape into rings and drop into boiling salted water (about 3 at a time). 


7. As baigels rise to the surface of the water, remove them and place on 
wire cake stand to drain off moisture, 


8. Place on greased baking tins. Brush with egg and bake in very hot 
oven, 450°—500° F. for 4% hour or until crisp and golden brown. 
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PESACH RECIPES 


ALMOND CAKE 


Y2 |b. ground almonds 
Y2 Ib. castor sugar 

1 tablespoon cake meal 
6 eggs 


Method: Beat yolks of eggs and sugar to- 
gether until] creamy. Gradually mix in 
ground almonds, then add cake meal. 
Finally fold in stiffly beaten egg whites. 
Bake 34 hour at 350° F. Leave in tin for 
1 hour to cool, to prevent crumbling. 


PESACH DUTCH TART 


Y, lb. ground almonds 
Y2 cup potato flour 

Y2 cup cake meal 

2 oz. butter 

Yo cup sugar 


Method: melt butter and pour into other 
ingredients. Pat in 2 9-inch layer tins, coat 
1 layer with white of egg, and decorate with 
nuts. Bake 15 mins. in 350° F. oven. Turn 
out and spread with homemade jam. Place 
decorated Jayer on top. 


HURRY UP PUDDING — FOR PASSOVER 


Sponge cake 
Potato flour 
Sugar (to taste) 
Lemon juice 

4 eggs 

2 cups milk 

Yo cup wine 


Method: Line a 7-inch baking dish with 
slices of sponge cake (stale cake may be 
used). Pour wine over cake, also a little 
ground almonds or chopped glace ginger. 
Blend 1 tablespoon potato flour with yolks 
of 4 eggs and mix until smooth. Gradually 
pour into this 2 cups scalded milk. Then 
boil this mixture in top of double boiler 
until thick, taking care to stir all the time. 
Flavour to taste with wine or cinnamon. 
Pour over cake. Beat egg whites until stiff, 
add 8 tablespoons sugar gradually. Spread 
this meringue mixture over custard and 
bake in a cool oven 325° F. for about 40 
mins. Serve cold. 


HAZEL NUT CAKE (1) 


Y Ib. minced hazel nuts 
6 tablespoons castor sugar 
5 eggs 
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Method: Cream egg yolks and sugar well 
together. Then add nuts and stiffly beaten 
egg whites. Bake in a 350° F. oven for 
about | hour. 
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PASSOVER TAGELACH 


1 Ib. honey 
1 cup sugar 
1 teaspoon ginger 


Method: Heat honey, sugar and ginger in 
oven in a roasting pan (without lid). Mix 
the following together: 8 eggs (well beaten); 
add 1 dessertspoon sugar, 1  dessert- 
spoon EPIC oil and 1 tablespoon potato 
flour; then add sufficient matzo cake meal 
to form a soft but workable dough. Form 
into tagelach. When honey mixture is hot 
place tagelach in and bake at 375° F. for at 
least 20 mins. before opening the oven. 
Then stir tagelach occasionally and when 
done roll in sugar. 


HAZEL NUT CAKE (2) 


Y> |b. hazel nuts 

5 eggs 

5 tablespoons sugar 

1 teaspoon lemon juice 


Method: Mince nuts. Beat yolks of eggs 
together with sugar until creamy. Add 
lemon juice. Add nuts, slowly, mixing well 
all the time. Fold in stiffly beaten egg 
whites. Place immediately in a hot oven 
(400° F.) for about % hour. 


MATZO MEAL BISCUITS 


2 tablespoons ground 
almonds 


oz. matzo meal 
oz. potato flour 
egg 

oz. butter 

2 oz. castor sugar 


Q-=-—NO 


Method: Mix dry ingredients. Rub in but- 
ter; add sugar. Mix till sides of basin are 
quite clean. Roll between palms of hands 
into small rounds. Press down lightly with 
back of fork. Bake in a moderate oven. 


PASSOVER PUDDING 


2 cups grated apple 
4 eggs 

?/, cup sugar 

VY. cup matzo meal 
Y2 lemon rind grated 
Almonds 


ALMOND PUDDING 


3 oz. ground almonds 
3 oz. castor sugar 
3 eggs 


Method: Cream sugar and yolks. Add 
apples, rind and meal and then fold in 
whipped egg whites. Bake in a greased dish 
at 400° F. If desired chopped almonds can 
be sprinkled on surface before baking. 


Method: Beat egg yolks, add sugar gradu- 
ally, beating all the time. Then add the 
stiffly beaten egg whites and sprinkle in the 
almonds while continuing beating. Pour 
into a well-oiled dish. Bake in very hot 
oven for about 45 mins. 


This page sponsored by Bluie Sarembock 


MATZO CHARLOTTE 


Y2 |b. currants 
4 well-beaten eggs 


A little chopped fat or 
dripping, if hard 


Y Ib. sugar 

Grated rind of lemon 
1 teaspoon cinnamon 

1 teaspoon mixed spice 


MATZO KNEIDLACH 


2 matzos 

2 tablespoons fat 

2 eggs 

Y, onion, cut fine 

Y2 teaspoon cinnamon 

Y2 cup matzo meal 

1 teaspoon salt 

Yg teaspoon MOIRS 
pepper 

Y, teaspoon ginger 


Method: Mix all ingredients well together; 
then soak a couple of matzos and squeeze 
out water. Grease pie dish well and put in 
a thin layer of matzos and then a layer of 
the mixture. Continue until ingredients 
have been used ending with a layer of the 
mixture on top. Bake in a hot oven. Do 
not turn out of dish. 


(1) 


Method: Soak matzos for a few minutes in 
water and then squeeze dry. Heat fat in pan 
and fry onion till golden brown. Add 
soaked matzos and stir till it leaves the pan. 
Put into a bowl and add all the seasoning 
and then add eggs, lightly beaten. Add 
sufficient matzo meal to make soft dough. 
Let this mixture stand for 2 hours. Form 
into balls, walnut size, and drop into boil- 
ing soup for 15 mins. before serving. 


MATZO KNEIDEL (2) 


_ 


medium-sized onion 
— finely sliced 


heaped tablespoon 
chicken fat or 2 table- 
spoons butter 


1 cup matzo meal 
1 cup hot water 
1 beaten egg 
Seasoning 


_ 


GREMSLACH 


2 eggs 

2 cups water 

2 tablespoons fat (level) 
Salt 

Matzo meal 

Cinnamon to taste 


Method: Fry onion in fat till golden brown. 
Mix matzo meal with hot water, stir in 
fried onion and fat and beaten egg and any 
seasoning desired. Refrigerate mixture for 
a few hours. Form into balls and drop in- 
to boiling soup and boil for 20/30 mins. 


Method: Beat eggs well, add fat and con- 
tinue beating well. Pour in water and add 
seasoning. Add sufficient matzo meal to 
make a loose mixture. Allow mixture to 
stand for about 2 hours. Roll into small 
balls and press flat. Fry in hot EPIC oil 
until crisp and golden brown. Serve while 
hot with clear soup. 


Drink Brooke Bond Tea 
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BUBELE 


2 cups meal 

2 cups water 

1 large cooking apple 

Y2 cup wine 

Sugar, salt and ginger to 
taste 

3 eggs 

Y_ cup raisins, seedless 

1 tablespoon ground 
almonds 


1 tablespoon chopped 
almonds 


Juice and rind of 1 lemon 


PASSOVER SPONGE 


6 egg yolks 

4 egg whites 

6 oz. castor sugar 
4 oz. potato flour 

Grated lemon rind 


Method: Place all dry ingredients into a 
bowl and mix. Add grated apple and then 
wine and beaten eggs. Add sufficient water 
so that the mixture is thin enough to drop 
from spoon. Mix very well. Drop spoon- 
fuls into hot EPIC oil and fry till brown 
and crisp. Drain well and sprinkle with 
a mixture of sugar and cinnamon, 


CAKE 


Method: Beat yolks with sugar. Add lemon 
and whites of eggs beaten to stiff snow. 
Add flour. Beat for % hour more. Line 


tin with oiled paper and bake in slow oven. 


ORANGE SPONGE CAKE 


5 eggs 
3 tablespoons potato flour 
1 tablespoon orange juice 
5 tablespoons sugar 
2 tablespoons cake meal 
2 tablespoons orange rind 
Orange Filling: 

Y, cup sugar 

Yo cup orange juice 


1¥ tablespoons potato 
flour 


2 teaspoons grated 
orange rind 


2 teaspoons butter 
VY, teaspoon salt 

1 egg yolk 

1 teaspoon lemon juice 


Method: Beat whites of eggs until stiff, add 
yolks of eggs separately, mixing well after 
the addition of each yolk. Then stir in 
sugar gradually, beating well all the time. 
Add orange juice and rind. Fold in flour 
and meal. Bake in hot oven 400° F. in two 
sandwich tins, and fill with orange filling. 
Filling: Put sugar, flour and salt in top of 
double boiler and mix well. Add orange 
rind and juice, also butter and egg yolk and 
cook until thick and smooth. Remove from 
fire and add lemon juice. Spread between 
layers. 


QUICK PASSOVER CAKE 


4 oz. butter 

4 oz. potato flour 

4 oz. ground almonds 
Shelled almonds 

4 oz. castor sugar 

2 eggs 


Method: Cream butter and sugar. Add 
well-beaten eggs. Add ground almonds and 
potato flour. Mix well and spread in a 
shallow tin. Press split shelled almonds at 
regular intervals onto surface. Bake at 
450° to 475° F. for 10 mins, When baked 
cut into squares. 
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PESACH SPONGE CAKE 


5 eggs Method: Whip 5 yolks and 3 whites with 
1 cup sugar sugar and salt. Add lemon juice. Stir in 
Juice of 2 lemon cake meal and potato flour. Whip 2 whites 
Pinch of salt well and stir into mixture. Bake at 350° F. 
Yo cup potato meal for about 40—45 mins. If Madeira cake is 
Y2 cup cake meal preferred dissolve a dessertspoon butter and 


stir into mixture. 


PESACH CREAM PUFFS 


Y%, |b. butter Method: Bring water and butter to boil. 
1 cup boiling water Add meal all at once and stir well while 
1 cup cake meal still on stove until paste leaves side of pot. 
4 eggs Remove from stove and allow to cool. Add 


eggs one at a time, and beat well after 
each egg is added. Drop heaped teaspoons 
of mixture on buttered pan, and bake in 
425° F. oven for 44 hour. Split and fill with 
whipped cream. 


PESACH CINNAMON BISCUIT 


¥, |b. sugar Method: Beat sugar and butter to a cream. 
3 teaspoons cinnamon Add well beaten eggs, cinnamon and enough 
2 teaspoons potato meal meal to make a dough. For varicty add 
Y |b. butter ground almonds or ginger. Roll out, cut 
Cake meal, sufficient to and bake. 

mix 
3 eggs 


PEANUT MACAROONS 


2 cup minced peanuts Method: Beat egg whites stiffly; add sugar 
2 egg whites and nuts. Place spoonfuls on a_ well- 
1 cup sugar buttered pan and bake in a hot oven. 


ALMOND MACAROONS 


5 egg whites Method: Whip cgg whites stiffly; add sugar 
¥, |b. sugar and fold in ground almonds and then meal. 
A few blanched almonds Moisten hands and roll mixture into small 
Yo Ib. ground almonds balls. Place half almond on top of each 
2 tablespoons fine matzo ball and place on ungreased greaseproof 

meal paper on a shallow tin. Bake at 325° F. 


When done lift paper together with maca- 
roons and place on wet board when maca- 
roons will slip off paper easily. 
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PASSOVER LEMON CREAM 


2 to 3 oz. sugar 
1 pint water _ 
Chopped nuts 

1 oz. potato flour 
2 eggs 

2 lemons 


PESACH COCONUT 


Pastry: 
2 tablespoons butter 
Yo cup sugar 
1 cup cake meal 
Y2 cup potato flour 
1 egg 
Yj, teaspoon salt 
Filling: 
2 cups coconut 
1 oz. melted butter 
2 tablespoons sugar 
1 egg 


Method: Peel lemons thinly and place rind 
in a jug. Pour over | pint of boiling water, 
cover and allow to get cool. Beat eggs with 
sugar and add the strained water from the 
peel. Mix the potato flour with the strained 
lemon juice till smooth; combine with egg 
mixture and beat lightly. Stand basin over 
a jug of boiling water and stir over a gentle 
heat till it thickens. Turn into a serving 
dish or individual glasses. Sprinkle with 
chopped nuts before serving. 


COOKIES 


Method: Sift meal, potato flour and salt. 
Add sugar and grate in butter. Rub in well. 
Add beaten egg and mix well to form 
dough. If too dry, add very little milk. 
Roll out thinly a small piece at a time, as 
this pastry is difficult to handle. Line but- 
tered cookie tins with pastry and place 
teaspoon of jam in centre. 

Filling: Mix ingredients well until smooth. 
Place spoonful in each cookie case, smooth 
with back of spoon. Brush with beaten egg 
and bake in 400° F. oven for 10—15 mins. 
until golden brown. Place low in oven, 


CAKE MEAL PORRIDGE 


1 pint milk (or milk diluted 
with water) 


1 scant cup cake meal 
Salt to taste 


Method: Bring milk to boil in double 
boiler. When boiling fast pour in cake 
meal gradually, stirring briskly all the time 
to avoid lumps. Add salt to taste and 
allow to simmer for at least 20 mins. before 
serving. Serve with sugar and milk. 


131 


This page sponsored by Milner Group 


ENJOY 


BRIGHTER LIVING 


with 


Viicccnster : 


@ Complete with 2 heat resistant mixing 
bowls and juice extractor @ Powerful motor 
mixes all requirements, large or small 
@ Fingertip speed control @ Scientifically 
correct spseds for every type of food 
preparation @ Full-mix bowl-fit beaters 
@ Fitted nylon button for automatic bow! 
movement @ Automatic beater ejector 
@ Bowl-beater adjustment lever simplifies 
bowl changing @ Portable motor for making 
sauces, frostings, mixing extra large 
mixtures. 
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oe Electric Frypan : 


@ A complete cooking unit @ Roasts, grills, 
fries, simmers, stews and steams @  Inbuilt 
automatic control @ Built-in indicator light 
—eliminates guess work @ Wide temperature 
range, convenient WARM position @ Inbuilt 
long lasting water sealed element @ Pan 
grill lever for fat-free grilling @ High-dome 
metal lid is vented for controlled steam escape- 
ment @ Ratchet fitted to metal lid provides 6 
convenient positions for cooking, turning and 
bating foods @ Detachable plug and heat 
resistant cord 


11” Frypan, with extra Pyrex lid 


12" Frypan 


PrP rr rrres: 


—e 
“es 
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JAMS, PRESERVES AND PICKLES 


DRIED APRICOT JAM 


2 Ib. sliced apricots Method: Clean apricots, cut into quarters. 
2 quarts water Soak for 24 hours in water. Cook with 
5 Ib. sugar sugar in same water in which apricots have 
Handful blanched almonds been soaked for approximately 2} hours. 

if desired If desired blanched almonds can be added 


during cooking. Test jam in saucer. If it 
is firm as it cools, the jam will be ready. 
Cool and bottle. 


GREEN TOMATO RELISH 


6 large green tomatoes Method: Remove stalk end of tomatoes, 
6 sour apples peel and core apples and peel onions. Mince 
3 large onions all these ingredients. Strain and discard one 
2/2 cups vinegar cup of the liquid. Meanwhile boil together 
1 teaspoon salt vinegar, salt, sugar, ginger and tumeric in 
24 cups sugar a large saucepan. When boiling vigorously, 
1% teaspoons MOIRS add minced vegetables and bring to boil 

ginger again. Continue boiling for a further 5 
vesanenonn MOIRS mins. Spoon into sterilised jars whilst hot. 


Makes 4 pints. 


POMERANTZEN 

5 oranges Method: Carefully peel skin off fruit in 
5 cups sugar quarters. Cover skins with water and cook 
Yo cup orange juice until soft. Cool and cut off white from the 
3 tablespoons icing sugar yellow rind. Add sugar, water and orange 


juice, and cook for about 4 hour till sugar 
thickens. Place on wet board. Mix icing 
sugar with juice, beat up well and pour 
over slices. Allow to cool overnight. 


PEACH AND PICKLE RELISH 


1 small jar Picalilli Pickles Method: Chop up pickles finely. Dice 
(whole of contents) peaches finely. Combine. Use with cold 
1 small tin canned peaches meats, etc. 


(peaches only) 


This page sponsored by Lido Group 


MEBOS (Uncooked) 
1 Ib. dried apricots 

1 cup sugar 

Castor sugar 

1 pinch salt 


Method: Wipe each apricot separately with 
slightly damp cloth. Mince, and knead well 
with salt and sugar. Dampen hands and 
flatten to about ¥ inch thickness on board. 
Cut into rounds with eggcup, or slice into 
diamond shapes. Coat in castor sugar. Pack 
into tin, each layer separated by greaseproof 


paper. 


PICKLED CUCUMBERS 


1 dessertspoon coarse salt 
Bay leaves, peppercorns 
Cucumbers 

Yq teaspoon sugar 

Pinch of saltpetre 


Method: Warm jar and fill with cucumbers. 
Add salt. sugar. bay leaves, peppercorns and 
saltpetre. Fill jar with boiling water, screw 
tightly and turn jar upside down until cool. 


PICKLED CUCUMBERS (Quick Method) 


Boil together: 
1 cup vinegar 


A few peppercorns and 
bay leaves 


2 to 3 tablespoons sugar 
1 teaspoon tarragon 
vinegar 


QUINCE JAM 


20 large quinces 
Juice of 1 lemon 
Y2 teaspoon salt 
4Y2 Ib. sugar 


Method: Slice 3 or 4 cucumbers and salt 
very well. Cover and allow to stand for 
several hours. Wash very well in strainer. 
Pour mixture over cucumbers whilst hot. 
If it is found that vinegar mixture is too 
strong it may be diluted with a little water 


Method: Rub quinces and wash well. Pec! 
and core and boil peelings and cores for 
2 hours in sufficient water to cover. In the 
meantime, mince quinces. Add lemon juice 
and salt, and boil in strained juice from the 
peelings and cores for 45 mins. Cool, and 
Stir in sugar, until sugar is dissolved. Now 
boil briskly, stirring frequently for about 
3 hours, or until jam has turned a rich 
red, and is thick. Cool and bottle. 


CURRIED STRING BEANS 


2 Ibs. green string beans 
(cut up) 

1 heaped dessertspoon 
salt 

1 tablespoon curry powder 

12 tablespoon SNOW- 
FLAKE flour 


1 Ib. onions, sliced finely 
1% cups vinegar 
1 cup sugar 
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Method: Cook beans, onions, salt with a 
little water until soft and water cooks away. 
Then add 1 cup vinegar and 1 cup sugar 
and allow to cook through. Mix curry 
powder and flour with balance of vinegar 
(4% cup) and add to beans. Stir well and 
allow to cook till flour is done. Serve hot 
or bottle whilst warm and seal. This can 
be served with cold meats etc. 
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Wre Be | Dine QU eae 


Cape Town's Leading Restaurants 


CONSTANTIA CAFE ROYAL 
NEK HOTEL -— RESTAURANT 


RESTAURANT - 


Superior Calering 23 CHURCH STREET 
°. C CAPE TOWN 
Bn <i aee * 
Dinner-Dance Wed., Fri., Sat. 
Phone 77-1602 PHONE 2-8924 


Take a night off from 
the Kitchen 


Try 
METROPOLE HOTEL 
Crillroom 
for 
Superlative Food 
Reservations Phone 2-9737 


7 
/ Canzone dal Maro 
RESTAURANT 


18A REGENT ROAD - SEA POINT 
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CESSES RESET PPPS ESTP 


We have much pleasure in thanking the follow- 
ing contributors for their support towards our 


Cook Book: 
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AMERICAN SWISS WATCH 
CASTLE UPHOLSTERY WORKS 
MR. AND MRS. MAX COHEN 
DAN FRYSH & CO. (PTY.) LTD. 
FOSTER’S 

POINTER BAGS 

SEBBA & CO. (PTY.) LTD. 
SMITH, WEBSTER & CO. 

S.A. LITHO CO. OF S.A. LTD. 
S. STONE & SONS (PTY.) LTD. 
STUBBS, BUTTERS & HUNTER 


WOOLWORTHS (PTY.) LTD. 


See eee eee EOE EEE EE EEELLI YT | 


ORDER FORM 


To: 
The Secretary, 
“U.J.W.” Union Cook Book, 
148 St. George’s Street, 
Cape Town. 


I enclose herewith Cheque/Postal Order to cover 
cost of... copies of your book, at R1 per 


copy, plus... to cover cost of packing and 
postage at Sc per copy. 


(Country cheques must include exchange.) 


Name 


Address 
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FUDGE 


CHOCOLATE FUDGE (1) 


1 cup (or 1 small tin) 
condensed milk 

3 cups sugar 

2 tablespoons syrup 

3 tablespoons butter 

Y, slab bitter chocolate 

Y, teaspoon salt 

1 teaspoon MOIRS vanilla 
essence 


Method: Mix all the ingredients in a large 
heavy bottomed saucepan, with the excep- 
tion of the vanilla essence and bring to the 
boil, stirring occasionally. When the mixture 
starts to boil turn down the heat to low 
and allow to simmer for 20 mins., stirring 
constantly. Remove from the stove and 
add the vanilla essence. Whip until creamy 
and thick, but not stiff. Pour into greased 
biscuit tin and allow to set. Cut into 
squares, 


CHOCOLATE FUDGE (2) 


Y, tin condensed milk 
¥, cup fresh milk 

3 cups sugar 

2 oz. butter 

2 teaspoons cocoa 


FUDGE 


2 tins condensed milk 
3 cups sugar 

3 tablespoons syrup 
Y> Ib, butter 


Method: Boil together at medium heat for 
20 mins, stirring all the time. Three mins. 
before removing from heat add cocoa and 
Y2 teaspoon MOIR’S vanilla essence, Butter 
shallow baking tin and pour in mixture and 
cut into squares while still warm. 


Method: Place all ingredients into saucepan 
and stir well and continually over fire until 
a crumby deposit settles on side of pot, 
about 45 mins. Then remove from stove 
and add 2 teaspoons vanilla essence and 
beat throughly. Pour into buttered biscuit 
baking pan to set. When nearly cold cut 
into squares. 

P.S. It is advisable to try half quantities at 
first. 
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CRISPY 


the Flower G toup 


of the 
Union of Jewish Women Cape Town Branch 
offers you 


UNUSUAL AND EXOTIC FLORAL DECOR 
the hallmark of an elegant and successful hostess 


BEAUTIFULLY EXECUTED & PROMPTLY 
DELIVERED FLOWER ORDERS 


FOR WEDDINGS 
exquisite Hall and Synagogue decorations 
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A choice of 
—» the world’s 
> Finest Furs : 
and designs > 
awaits you 


JASMINE 
EMBA 


THE 
ORIGINAL e 
HOUSE OF ; 


FLETCHER Master Jurrich aa Esr. 191 


our ONLY apprESS IN SOUTH AFRICA 


REGENT ROAD, SEA POINT 


TELEPHONE 44-5402 


